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BAR *@00002* Field of the Invention (00011 This
wmmmes to food bars, and particularly
mwwm rition energy snack bars and
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protein povvder core held together with binder syrup
arge fraction of sugar alcohols (i.e

- maltitol, sorbitol, erythritol, etc.). The
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products may not be tolerated well by many consumers from standpoint of digestive

- comfort. There is need for improved food bars that offer quantity and organoleptic

quality in a low-calorie handheld format.
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110 Cal /28g serving which includes an core conponent
conprising, as a unitary matrix, protein crisps,

caranel, water-soluble dietary fiber, and a binder
system a caranel conponent which also contains

wat er - sol ubl e dietary fiber, and a conpound coating
applied to surface portions of the core conponent and
caramel conponent. This basic food bar construction

is occasionally referred to herein as a "triple |layer”
bar for convenience, although it mﬁll be appreci at ed
that inclusion of additional {¥ conponents

and/or layers in the food bar are | so contenpl at ed
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of the pmvgi'géﬁtgh fiber compound coating. In a particular embodiment, a portion of the

high fiber compound coating may also be used as an ingredient of, and source of fiber
for, the core component. This embodiment provides a third available source of soluble

fiber in the core component, in addition to that introduced into the core via free fiber

2



)

i nvention. Moreover, this can be acconplished w t hout
sacrificing desirable flavor and texture in any given
conmponent /| ayer of the food bar as a whole. 100061 It
unexpectedly has been discovered that a lowcalorie

food bar can be prepared with a protein crisp core
conponent that is cohesive, flavorful and crunchy,

yet sufficiently soft/nmoist to be chewabl e, throughout

the product's shelf life. The terns "core" and "core
conponent" are used interchangeably herein, The
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wat er-sol ubl e dietary fibers. Thé hi %h fiber caranel
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Conpr i e, afppéﬂ‘ticaﬂ.rly\ﬁe% thsh ABOUT wi% total sugar alcohol content in any given
~ component and the bar as a whole. In a particular embodiment, a 28g serving size bar
contains less than about 4g total sugar alcohols, and particularly contains a total sugar

alcohol content ranging from about 2g to about 4g, or less.



60 w% particularly about 23 wt%to about 32 wt% and
nore particularly about 25 w%to about 30 w %
wat er - sol ubl e dietary. fibers. The conpound coati ng
| ayer, if formulated with soluble fiber, may conprise
about 20 wt% to about 35 w% particularly about 23
wt%to about 32 wt% and nore particularly about 25
W%to about 30 wt% water-soluble dietary fibers.
The food bar, as a whole, conprises about 5 % to
about 30 wt % particularly about 12 w%to about 24
vvt% and nore particularly about 17 wt% to about 19
wt % total water-soluble dietary fiber. 100091
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t he
core. Addition of caramel (e.g., approximately 86-88% solids) improves initial bar

cohesion, moistness, and palatability in- particular when compared to bars produced
without caramel in the core's binder system. As indicated, soluble fiber also is
incorporated into the food bar via the separate caramel compbncnt to aid that

component in moistness retention and so forth, effective to reduce sugar alcohol

-4



. food conponents In

core conponent during shelf life. It also is thought

to act as an internal noisture barrier inhibiting

noi sture migration from binder systemto the protein
crisps. By using these core conmponent fornulation

mani pul ati ons, the core conponent is maintained
flavorful and crunchy in texture for comrercial shelf
life periods. 100121 The calorie range for the "triple
| ayer" food bars of the present invention can be
easily fornmulated to between 90-110 Cal/28g serving,
or. otheh Q ' get, .. ranges as desjred or
specifinsgdl.r Th‘e d?fgdoa r%aarndrtrhd'ﬁ HTIETHE FAiRristingtler faed bayer
per 28@01Her vi ndys inditatddeths tora bangonay fopm@hEinlso optionally may
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. per spifetThe foolt b\Wenerullp 854 d AbIF G108 Sr1SLGHLAM: f 099 . ereceed |
bar gecording to one enmbodi ment - of the‘ﬁglrxg;soéln s, 3hd may exceed
invention. [0015] FIG 2 is a perspective viewin
par t i18913Er oss -Addotghdlinseitedherain sl xdnpodECd¥a Yigld1ab @ bar. the core
anot heg & . of the present invention.” [0016)"
FIG 3718 aggb g@%ﬁsg‘%@ﬂ%‘ﬁgw AR o SAmBGwitioR Wit diied sugar
accorlsPkry cantenh iich ean beandsiodine@s fooll piobett AeHSE I combination

[ nVemiﬂhQﬂxgr edible food components in a variety of coﬁposite food products, especially -

gon__fection and snack products. The present invention also relates to methods of

making the food bar and co_mponenté thereof.



[0017] FIG 4 provides a schematic flow di agram of a
nmet hod for making the food bar of FIG 1. [0018] FIG
5is atable reporting overall taste test results for
a chocolate caranel triple-layer bar in accordance
with an enbodi nent of the present invention. (0019]
FIG 6 is a table reporting appearance and aroma test
results for a chocolate caranel triple-layer bar in
accordance wi th an enbodi nent of the present
invention. [0020] FIG 7 is a table reporting flavor
liking and intensity test results for a chocol ate
caramel triple-layer bar in accordance with an
enbodi nent of the present invention. [0021) FIG 8 is
a table reporting texture liking and intensity test
results for a chocol anel tr e-l ayer bar in
accordance wth an eng%%:ﬁ@! tc')qf"“’(f PRt
i nventP8H) . Det aFIGelispostpdctive view mbmhhl&rdsawe&dmfoodbar
[ 0022] acRRR8i8¢ fol or| e nutritional
energy snac gg?ﬁl’%gﬁlllm?t Aﬁﬁsm 8rdance W th-one
enbodilf¥al of tHE %)\ses;emecuwmvftm pmxalArosgmnmmamr
101 | scokdsk® dndihe ehb conmponent
102, 3{203 ‘ﬂﬁéé resul ti n@iuﬂérﬁlt} tﬁéﬁg%mgn ‘ien °é1hr obed with a
conpo oat i é Posacwect@em@wma sfiz0R pdint Sdctiding t&other
a uni teﬂ:byduﬁ&ttbfmeﬂrje&mxﬂv&h&i n crisps 111, a binder
syster[‘tdloﬂgz car 4 113, and water-soluble dietary
fiber The H’&"“HGSﬁhgmﬁlcFﬂewm efiaoeiivod forajmlhng the.
i ncl ued bariaf FBi.daps or interstices 115. These
i mpor cons ents of these bar conponents are -
descr?‘@% in m%-ir(tégdse? BPlF reparupg P very dasteiteshraselts forta chpdolate
be apparued! ginkelaydnbr it hneoﬂaﬂtes/nmﬂde@&wﬂfe%t &thd $&ent invention.

conpofeigis as . and
di scuﬁ)6 (i bel o@ﬁ]g\ﬁ% J?}%t Ecﬁ egs"dg%’\tar ccﬂ%ﬁﬁ“t‘ff‘é‘é‘ﬁisé“a

or shdPE” attﬁgﬂranéql g‘lpﬂqﬂé)fﬂ p?ﬁ’%mmgwrtbﬁﬂ asliodiwdntistlthe present
di st rinbatibons of the various conponents of the core

conp ﬁ 101 ll:l%hzartl cular. For exanple, in the core -
conp 101, is adahlesepqrting flgvordiking ané intrpbity tést bsulss for a

nmay béo@ﬂasmm&ﬁtripmlwb@m ackddEmBBN Atk %, &4 gﬁxﬂ—ﬁt 9 Cent -
SYSt §fen §(91rre portion of the water-soluble dietary

fiber content also may be dispersed directly in the
bi nddP0Z} st emFIG28 sk t&‘b&h}eﬁbrﬁdgeﬁhye fiing b iftedsRy test results for a

conp the binder” system
and %gfdgir??%gég%@g{ e%%aé =3 C%Qf%af"éca‘?fh W&F‘fﬂe”‘dﬂf the present

mv entlon

Detalled Descnptxon of the Invention
[0022] ‘Referring to FIG 1, a low-calorie nutritional energy snack bar 100 is
shown in accordance with one embodiment of the present invention. A core componeet
101 is stacked under a high fiber caramel component 102, and the resulting
combination is enrobed with a compound coating 103. Core component 101 contains,
as a unitary matrix 110, protein crisps 111, a binder system 112, caramel 113, and

water-soluble dietary ﬁberl 114. The matrix 110 is a porous structure, and includes air’



intermttently spot contacts, surface portions of the
protein crisps 111 as a thin coating |ayer and/or as
di screte particles throughout the matrix 110. [00241
Al though illustrated as a horizontal |ayered
construction in slab formin FIG 1, it also will be
appreci ated that the concepts of the present invention
can be inplenmented in a wide variety of l|ayering
orientations and geonetrical shapes and forns which
I ncorporate the above-indicated three conponents. For
conveni ence, the _food bar may be shaped into any form
converf?BHY FFFUCERUR atfiesrgmporatonsigents ¢f thevedsrsiomgonei ere
f ood plestdbatin enr daiedben out of the package by hand
wi t ho ed for, dininhg utensils. The bar shapes and
forns L‘{’%zgf ude, Yt @';\L'?ﬁﬂpﬁrf’c’é‘%ﬁ?‘ ths sizef ahslyshapspbfdhescomponents
and t hesHowkdn FIGHE a8dFIGSCRORRNRR bidd, irénmltx_eL

[

g She%f f"gg"n%rraye%%ﬁg%@%t{g@%t he. bar 100 n%a‘??ég‘gtq'gttgmle“

ge neral Iy re .Ct ang ﬁtlplaw’oasag' the various components
i || usof te eate fampehddt 10 in poticuleXFRoREahplel e &LRF L omponent 101, the

conpo - B . orned. in a cylindrical or other
non- p P%%gcrl q‘l“?‘g%‘%’.“ﬁ‘g g;erfzj L3¥Rs &f?&’sg% wehopf b motyix vigithe binder
gener &isteyr. femepostvinaf the wialee salitapdictiry IfiGer cdntent Wb EBT' bé @igersed

used aSecily. X her.e hat is encapsul ate
with Chat bR '?’2?;2 S%aﬁ%edo‘{"ﬁfé’ ? B8 GP'E Ffgponent dough

i nt er fEaaiSe. lspnsksdinder system ebdiragniehgdnemlly ¢ datseie2b@Gart, or
W th memRRee spéadlciOsy ks regard, . canponents 201.
to 203, 210 ?osP _21?‘%@%(%5& ‘;é’mé’ﬁﬁﬁgen"d%fﬁ’é’rﬂ’gl}gq&g’if a;thjn coating
303, 1919 2pdoras disrefe pardgleshrowghoutdiwomatrix Bpect i vel y t o
conpopend]s 101akidudiBustrartd . L 7 100 .
It h bfen Ji s g\l;él?]e‘c]ftrtahatg ) i&é”%ﬁ?@a&ﬁ{é . qg‘bngtrrl'fclz?’ll '@ﬁgg%&mm
wat ert Sof-difse "l Bt appipeiaed fhat be eonpeptreo thepmsp inxewin Eaitte
the fiaptbmbated e widenaabeg oﬁja?e_r%g Shidokdbivhd 48 gL RARY hldds and
~ the nponen I i.ber caramel Conpositian,

and/ drs s e °f"‘|tr‘1°’g‘2°, g YrOiopErbHeS compgeTth FpragpvsRicace, the
of t Heodlgouapber shaped intesyforretnteniei for paakdpin)Vhad@ind sh®SS
dens bl rLcaloric content for a given
ST o Sp AT i85 Bloduds G <£8) Bl b nE Boblton b hes bEtpeet for
anmourfriregrensilig Fhebanshdpes anhformad iodinde) Bor eddpROMEY, cylinldrSsphere,
cal Ofah@the BRI Ghd Qe d j ' ut dimnishing. .
prodyct. flavor  an déc’tﬁl g%tfea{r@&q%ﬁté%‘&g{tg arsg °g]??f’f%‘ﬁm?"sn°’ is the
pr ovi'e @0 timitediog gracrally sectapavler slap corstruckiat,es ilstratdl B FIG. 1. For

f i belkxanld, Gidlcore Borhgbbtt BRE ﬁl@?bé’%ﬁﬂtdﬁ% g ;_:’%lngﬁ%ya other

port irecpls of the high fiber caranel ositron anﬁoné’ﬂ?m
conpdil R AP PAGe RELH-2-0h sengeyasessphergrtibeiihepet (E1G. ), Which
the &omel senmeranpone ekoE MG it BRafieRMa WAL tE4G el coating, and
al copﬁlrg,s-uﬁgdim sim.lar hunectants, I'nstead of a dense
smooth cor &8 eI Ehee BPPYITCEYCTBT GBI ierrabed it compound

.p:c easdatige. dx biscépprd; antbohénts 201 td 03P 10U ¥85n iFG 12008 c@ﬁﬂoﬁgms'

| ort Q(ﬁ t8r36‘2§, %PJ tolfﬂy 1%%60 Zp éoxjespond respeétivcly to components 101 to 103,

11010 115 of FIG. 1.




Addi ti onal exenplary details on the food bar
conponents, |layers, conpositions, and ingredients are
provi ded bel ow. 10026] Core conmponent. The core
conmponent of the food bar includes protein crisps,
caranmel, water-soluble dietary fibers, and a binder
system Conpound coating also nmay be included in the
core conponent. These and any other ingredients are
conbined in the formof a light, crunchy, cohesive,

por ous natrix It optionally also may include a

porti t he (hlgh fiber) conpound coating. 100271
The cOr3 orrpoﬁé‘ﬁf TR fise Y thetsignificanmentitidsing vedi-@Ribk dietary

and sﬁbm:eaab irebipitated GhtdMhds
e inebrpuifated Gt ko <§J89 g%%ﬁ?kh%?w‘“@s%bﬁgo%wfm the

parti

parti g&{e PX’ %“gg’fﬁa’ 5}'3’ SRE9Rel rppYiiaD, 208 /onbther coatings, constituents
wat erarsiohgzrbimtschfﬂic&lsgﬂ Yat, R€deScribbd'h .-
enbodj,peNG 0 i ah i ber car anel eggﬁn%(?%ﬁegﬁmfge’ﬁ%@am“
as a source sFoREt for 2 gyrn ylume thanecenvenibnelaorsedadé with dififficant

core @myglhofmemhrmsu alcdifs. g £

. Oﬁp%m,gbpc{l g%l t he ﬁili h £ ber&'gbggﬂaﬁ% algx"ilé %gectxoix 1s achieved

i ndepen ent Ty ey PESHY P‘é"é anghisxpure. M@Smﬁsi%ete@nabxs plovidlY in
Wt % Sigaificarg mhrab& Bhe a){ataﬂiohﬁ& f¥e?ednRnah beg%8x\'&“t§/non- rous :

DT € poRRLL hedout 25 W% t o about _
wat er-s or‘ %tﬁllég% B Amel, cqraposifion and apy compotridyeating composition

car agqd ag gprdists frothe coetanponeg refeids the Reed Qor‘%g/%ﬁl%h%gl S

fi bekimifaPhunsXame! ener al | y I S added core
corrponelnt n a réﬁgaegdgﬁ%gmf FroohisaTs resp oy beghtes oxgannieptioly-

W% P}ﬁgﬁutgi Eipchy ¢oge rgbion fs phovidedrt foodUabT thePredbifGnveiifdn.

T € ABGiGbral 8defibla¥y AL e Wo? about 10 wt% It has
pure car anel bg)éyntent %oﬁggtofa/ibﬁrtcé”ap?ﬁmf 13y RofPmppsiiongand

portf”é‘fﬁ’g"’%‘s[’@@%}deﬁdaﬁot her source of soluble fi ber

for toAzsIcor e CorqORRBhent TRt OH
Coaté Uit 9 enﬁ%ge or ot her wi gée}lfe%tggﬁgg%(’%r@' “d“Protem

bar' S Thterror” “EsApBRdHe fber. H@#Wmmacxaobmﬁohnd coating
sol u%%oenam blsemchaisd trthe cogs ipBitnt. THRE &fd ab ) oB& iherbRents are

dd . h. T d coat
ek T e o 6 LR

20 ViEipcdudsigpartios 51 U thighpfitiet)icomipauid YoaRtpOUt 23 W% tO .

- aboybo Wt %, articularly about 20 wt%to .
abouL zg% Wt % \xgtggrcmgéﬁ%e y&?’@?"‘off n} 3Hjagredientygnd gources,

i gROTH BR% tboui vd%apmguam ba 12 o @Ia@bil 18 Y14 Qi

sol wphitieulirdyoBbut 151y, ol ener al | s added
t he Coﬂ.ﬁarfgxb “(l)nentt |t§§&qﬂasﬁ“éte)’gmaqwafe T-3gfub i‘b‘B'Ef?fY Wﬁ%one

to &B8 Atioentonbigh Segr garhmel gbropdsitin istud6dta0 adB0ULor bt

Wt ()/wolﬁi‘ldﬁmﬁlﬁi Redniel foil 1R lche¥ don?gm%rgnug o | uebﬁé ?%téq.r}:gﬂ '

Osn % @Hse arate source o
t he c 2 dh ber cagpme) component independently may comprise about
20 w&% to about 60 wt%, particularly about 23 wt% to about 32 wt%,

particularly about 25 wt% to about 30 wt%, water-

and more

soluble dietary fibers. For a high '

fiber caramel composition containing about 25-30 wt% soluble fi 1ber, for example, it

generally is added to the core componcnt in a range amount of about 5 wt% to about 20

wt%, particularly about 5 wt% to about 15 wt%, and more particularly about 5 wi% to

. . .
about 10 wt%. It has a pure caramel content constituted by its non-fibrous portion.
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be directly added to the core conponent during -dough
meki ng. For exanple, soluble fiber also can be added
to the core conmponent in dry particulate form(e.g.,
powder forn). This aids in relieving the |evel of
fiber loading required in the high fiber caranel
conposi tion used as a core ingredient, the high fiber
caramel conponent, and any high fiber conpound
coating used in the food bar and its individua
conmponents and |ayers. Generally, the level of direct
additiggz f solyble fiber in particulate formto the
core dod Gh shouttR"BRenTBRFS selible fber frhetcert companent, diportion of

causi rbe conghoendtdoitil QAN erlb - such that
it becones djffi Clillgt to Tbr oggggsn?ﬁggoﬁgﬁg%ggﬁfe‘ﬁwm

the anDENE SF 5B ted vith soluble Bler psandngieient, ovhidhen part is
cor e dddrgho the torel i@igh Ohe taRSHRSA éJaQﬁBE la%ég/,oli'f formsuééo/tvtcud(t)ﬁig!gsoluble fiber,

about mlaSCg;tno/ p rtlguloarl about t%to a
W% an m)’i"%se "‘S&‘F? Ff 44bgut s site, marticnlsly sboati23Udt99to about 32

Wt % be%eshd orord miktihlafl PERUCOASNE Fhoul Y § ;

basi s}, [ %r?,a()%. ';I'[Elie} gr otein crisps ?Uﬁgjr‘gtg%’g%gf %[ﬁ]u[%]"ndée‘ary
core conponent BhEYT HERQURfgating cantaining geouti2foimt¥%foluble fiber, for
about exp@pie, Mgénera Balidedo 1k Yore B JohGH t 2t § Wi
wt %t%a E"%{’ wg,% W O/f and rmrrg paﬂroti chﬂaagﬁ%ﬁglgﬁgndfﬁ%gmswm
W % t 0 abod R a‘[l’O%’Qi')s tietojgbony ¥ Wi sbdmoregyrtingarly
cont aiheath wi% bhsout 02 @g.0nponent in a general range

anmouni, gj] aboulksalo W% to \%?out 30 % particularly
about 19wt 06 t 0" AXSBHPE Rproepf splubl aberisithe qorrcompoieat; ityilso may

aboutbeldireqtlytdded taibe tire ednpthé® durd 8 t lhger
“’h@ %h%lém%t %Jer eg%xlu)ge, soluble

anoungpe} | 0032] The thickness o
conpo e n{]&gcgjﬁ g?/%ldr%flé 8 g}be i RGP iR dry pagiselate fova (6-Bepowder

over dpm)f Fbid aldsin relicoiy te lsielof fibar1bhding @RI theGfioh fber

Sens QhMm j [ [red .fro h conponent In a
parti cul g@%%%%m%g?& ag?rg‘hé TEfefiEps @8&’&"%@?5?’?‘6‘%9"‘%@% and

ex amﬂ%l,ngh fibgr compoynd eogtingaised iaylerfeet o nmitits ikdivi@ial &ﬁnp@nents

f 00d alkBlaydi GeRt@ally, B FeFel OF aifdROIAGinAS care
conpanent A ha@e a g%ner al f‘*f’h‘é’%‘éﬁg?‘“ﬁ’gg%?’ 1n particulate form to

cons PESEEIBREnRoulh b raomitated and limitsiditoavpid dabvinpundssthizkening of
abouthe@or2 doigh, abiptiht iDbeddinds L&l Al baut 0.5

[ nChamJurﬁ?otcof & go tlor?ent [ gﬁgéﬁggé),b&%{%.o?gfrsboﬁﬁﬁ“bg’@s
cont {AYGLE SBPlg i’%ﬁ%f&ﬁ‘ﬂ’g to,ibe core dousgh Sonmlation welrges bt about
b0ty P ol e aEr L pet b SRBk PO B ot
abou particular]y about 0. 0 about 0.

g/ c n%".“%f%ﬂg §§°E% P{te}f’) %a%aﬁ“:éi %’93{%6 Of tal ETE eqmeponerit sieightEgry
be ibpskluded in the core conponent. Confectionary

fl avigpdopgs mey i.ncluded in t core component, such
as l@bjdi] e?)?otem cnsps ingredient oIP tehe core component may be added in a

range amount of about 20 wt% to about 80 wit%, particularly about 30 wt% to about 50
wt%, and more particularly about 35 W% 1o about 45 wt%.
[0031)

The binder system may be contained in the core component in a general
range amount of about 10 wt% to about 30 \}vt%, particularly about 12 wt% to about 24

wt%, and more particularly about 16 wt% to about 20 wt%, based on total binder
amount therein.



peanut butter flavor, vanilla flavoring, chocol ate
flavoring, and the |like and conbinations thereof. The
core conponent al so may include processing aids such

as those comonly used in the confectionary arts. Soy
lecithin can be included to adjust the fluidity of

the core conponent dough -to a desirable |evel.

Veget abl e oils and/or shortenings al so can be

i ncluded in the core conponent dough as secondary

bi nders and/or filmformers. Additional flavorings,
seasonings, colorants, inclusions, preservatives,
an:T‘io'O)wq; ht s, é{ﬁ;{ thiskoess affthame ¢0|mgoﬂ!e:ni~’cﬁ? Ggsﬂ gepexr:]ding on its shape
conbi Bad ;he Bseral H&T P MRy, e included therein _ .
in: m.nor anounts. _I f)rlousct%%gfl Shae agoupt el s@sary Subikutiondesired
ai dz & ﬁﬂ'ﬁ:@&; Frapponens i apasticuladfvod bar,anxong\btgalaoﬁimﬁm&w&%mple,
used fdpa Rl 13y8dd & un coat.i or

ot her conponents of tﬁ@%@@%ﬁ?%ggﬁs&ﬁ é‘g’%f?ﬁg- the core
gr eat E¥MRIBEU MaY have @ \generflly pBuir 1ajint censtSetionlof SppRx@haRElY uniform

Fi ber mickl&as ot MBh& 0 i.etary.fihers . used in
pl ace of hi (é_her. c;\z?gér%{'@)dﬁy\/’e%h[?%thcgaH¥6bc98ta(E1§fncg' The core

i Ngr eWMPRRD! Is@pRgup &p-t i Bxgludes|cpptinuas gadiscontiioss l@dockets. The
al cohghsity dffinsRUIRORE i 0 r, of the present
i nvent i QRI. 't has bg%ﬁ“?%‘d%%%fl%&a%?ﬁ@ﬁggbqué@élg}cﬁzr,

~ conveRricykey akoyif}-2torabert Ofeitmeict ant s in particul ar, and

artifoedsar |y, ongatd; ) C .
5 gni Tioant] bfy&,t hi’a‘?’?&?gﬂ“%’é%’%@ﬂt‘%‘{’ﬁ"%&%ﬂ%ﬁ%Pe‘h? er
cont EREPRICH é&’i CahPRATh flaverings Teayda insludet in thepppemponest, aith as
t he fpeavshagr 14960 daiGla ﬂa]y_@d:{gg%é}latg ﬁz{vofi{l% F&&ﬁégﬁ%ﬁi n,
e T1ber

"rater D|Ub|§d'1e r%flber,' or "so for
shor O RB4PLS ferge a{@e FefemPRRRtHisoimay ipplude prootssibg eidosuch as
wat e rhesevednrednlycused i thd @h&ctfdnmra;ts. K8y leSRHER 8Y included t? adjust

undegst the fibrous o conponent o
f ood %@gﬂ"% g cgryasy Ao el et Hisastabiegilsandgr
hu :rﬁmc?nmzlram Ye in¢luded in the cdrh@gfpemfna‘gﬂugpgs'_ s}a&&a;,y binders
ce 3m | Qg charjdes. and, simar
subst ance S tfhriajilltg Er@%ﬂ’@@%@%?’% S sttcﬁ]é’mffu’l’i‘g]ﬁs‘°‘?55 |
di geBlePhetYFseRntioxidape:3 Eicipikatseandsie! 1k kel d@inbivations tHeRSF &so may
I ncl f : ' 'l ri syl.liu

Hﬁﬁclniﬂe@ theef?i@m:ﬁor a%b&?.%ﬁ‘u&ﬁ%m ) ciscn ?rg%%??gdﬂ@ egﬁg ﬁt’her

beta gl ucan, .oat bran, oat groat, pec

guar °Pop additivse avhich also may bansed dnthesaramrd congontia, togipoand

and &dagng driotheAddehp6 AR Jf el 38Rfibeali 0934 -
ai gﬁi?ﬁi hrar ieﬁ,es rare. uﬁ%rﬁ%&% Q_’i‘éé’g‘g%'%%ﬁ? & gat]gndfta-ﬂ below.
saccliiflde coletariiohthle Bietary Bibers Fe watet-solobledic®y fibers are

ad nlpidce Gifhighe éaforie o ; gl u
ST oo

or .

i ncl &S P egepal SPREPISTS of theyed barlefithe gresent Bwertiondt has

h% d rl?bxyﬂbﬁ.ﬁﬂ thituiei uge RRVEl off €3hRhtiohdl Bt ASH hun@Bnts in particular, and

snort-cC I, N ’
pM:cL‘l%rly,'sugar alcqhols, can be reduced significantly by their replacement with

soluble fiber content without diminishing organoleptic properties of the finished

product.
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anyl odextrins and the |like. The oligosaccharides are

usual ly soluble and largely fernentable. Especially
preferred are oligosaccharides having an average chain

l ength (degree of polynerization) of between 3 and 9
nmonosaccharide units. Preferably, the fiber

conposition according to the invention consists of

8-40 wt. % nore preferably of 12-30 wt. % of

ol i gosacchari des, especially inulin and hydrol yzed

inulin, or a derivative thereof. Since native inulin
usual Iy nsi st xt ure of polyfructoses of

varyi nwsgﬁal n é@ﬁé{“ﬁ tm[)ﬂ“‘fc'ili"’ UTRIE soluble distagnfibpg” or "soluble fiber” for
nmonos hEeny dictany ﬁbr,rwihichislmﬁcaﬁble STVt t. ,
ollgoggﬁﬁgﬁ§bgﬁ§k%§uggfl above, depéﬁg?ﬂ%ﬁoneh?myfbﬂ’“
specific CcoOmpositio neap °“§P{ﬁfwlyd°mgmwfmdlwm:snon-

(" FOsdigestibls ap@nmwhmxkapxme,ﬁmgns. ChédRaaR’
| NVentdiis nd ol gofruct ose ar 2B B Gy remnant of plant

conponents o suc %{‘SSV’E ksubstangesdbat yesisbinidoysis in the
and g@’{"‘l‘alﬂéhgeﬂn’almaﬂ |s a beta-2,1 fructan with the

basi cjogigiuct ur ucosyl unit; =
fruct[ozl){d] uni twags lugm? a’ﬂ'ggfm g‘Flugﬁn for §’“‘I"?P|‘ﬁ<e'egosﬁﬁhlmnm

( degrRe¥ligm, bed glwean; anhmn;) 03t gadat, pévtih, i cBrrdgSenih,'gHRY jokbt Bead Qum

60, Whida L ht, at a DP | ess
't hanVEZO cg‘f a%%{c]:]tmgém%qnd &'epﬁéﬁﬁ& gt lﬁat‘ﬁ%&’?{?@ of

bet a-19037] fruct Qligosaagharides mumﬁﬁocﬂowﬁ%)%ge%no)nﬁt:&gﬂje ontaining

i nul iaPleasrityE Syl O |
pri rmar ;a Wej htg ruag; %ﬁm%é{ é}ia% “@3 é‘é"r?é starch tha-glucan) or
avai Pgbfarch gﬁﬁﬁ*&mﬁ of Oésosanhmdbs xaﬂﬁdeCﬁuctoC BdGayto! OOt .

ConeligdsadchaaAeN. S der| vat | ves
t her e(;%d L ncl udem(g?ﬂyldm%?gﬂm i andg%\ @g9and short-chain
( hy dPBY99e s Apd the fike. The OhEOmCha%esﬁre Rafally $0hEL dnMl largely
(| nufqnngmabla"mméan egﬂ%% roducts are
Ly av all I);%LI e in I‘!ha?deg ﬁ?vmgg i Pl eeRstFhaB fength
mﬁ% ‘t'a?] é’\éé't"b‘”zai’ﬁ%@ i?“r’”ﬁfﬁﬂ % 75d mPnE@S hivideanis., Prefbably, the
of dBlyir petpbosition bacbidin Acthe RIVEIRA bodSSts of&‘-ﬁbf wt. } S °|t"f g}eilerably of

cal.o ) about.| cal/qg for inu
hi g h{eir ﬁ?‘gtr ﬁ'—%ghg PREY PR esé’F“é%ly ’%‘E’Ptaa%hlér@md dmhine:h cs

si ncderivaiy ﬂwmqftSmes:adnte iinflin ABuall EnSiRs 6

9l UCQRRENg dnkY é,,g qlt] aqar er e%ornt ed {Aollihsxtmlr ‘?ru&ﬁ’o{yﬁ“ftﬁsgs of
gr owt h gf # tl]b B19°L00 RVF RE meposagcharide unitsh itlglsp pang

the copfribyie o the olfgasasthatiddsac efinkdabans] dRSdihd HSils)

af f eelpsistichhe | Mmune system O her reported
i ncl ude ai ding better resorption of mnerals,

pr od¥B8] on ofFrvnie-pligestcshasidet ('pmsvm& pAticuRily useﬁxl m the present

CONSAvieRithl R0kin &3 ey reportedl
decr ease f ecal troghsm %eme"a?u'?]éﬂ'ﬂ@é‘ F9B§%ﬁ‘%5“0hasleek

r s [SYAY%, onjogsend geflisolaulishis b bets-211 (ﬂ'uctaﬁﬁ'dh tHe GASARRicRLSY

wei ghbre Mgﬂ%yl'ﬂnﬂfkfﬁ&%syl%ft el - ”Bgséfgﬁxgquﬁpddlﬂgp

0, with over half of the dry
weight at a DP less than 20. Oligofructoses, or FOS, are a mixture of beta

gecxf C.

Fi b&{ fa

egree 0 polymenzatxon) of inulin is primarily 2 to 6
' -2,1 fructans
with the same structure noted for inulin. However, the DP ranges from 2 to 20 with the
primary weight as 2 to 8. Inulin is generally available commercially as an extract of
chicory root. Commercial sources of inulin and useful derivatives thereof inchide. for
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Component . Caranel conposition containing soluble
fiber is used as a high fiber caranel conposition

i ngredi ent of the- core conponent, and separately as
the primary or sole ingredient used in formng a
separate high fiber caranel conponent that is |ayered
Wi th the core conponent during manufacture of the food
bar. Useful water-soluble fibers are simlar to those
descri bed above. In one particular enbodi nent, both
the high fiber caramel conpositi ons used as core

i ngr edi en% %ﬁlgm%t used in making the high fiber
car an®P™® ng Gudralyzadiignlia), 19. b wa % of Reflink®(imulis)f i on
conprmsnuf@nw 'GRAFRAITh I i ber
The hj Pﬂl; fi bg[ca arrel @d%?;f?%ﬁ%ﬁﬁhﬁ%%?‘h& =i powder
cara Sfl‘Pﬁ ’E’é‘ hereteonveni ent | y prepared froma

conmoi0odnt ch f REMARFOShave iuldd ereof use
as an |f§%red| ent of the c‘éere Coﬁgggﬁamgg%&{,‘n pmpe‘% df"e)'

r ermai HAQY 1P GHOTIFSHYiA-2bewt A salisrfon ln@medlgéﬂxlngm foz FOS. They are also
alth o;ugdblet for cﬁabeﬁcsllﬁice ﬂ:@%&@n“t edult EI'LH Sncrdalk 8 B@od %lucorﬁea Inulin and

enbo hi gh f caramel conposi
hi g hq‘lfdi gr‘&ﬁ" fe/RYth of bifidoliantesa imitheB! teaol, iﬂﬂbﬁmg the

! hor oot ’Sfﬁm"" ndiRuiEvu Ao dd Eeh 0 AR ATDI 2o
C onrpgs pefi f%d'h hﬂ’ﬁ qiling bggier d?‘g@%squ%mmls,pmumn ef nutnents and
co npmﬂmoﬂ mi&xp&«mms &ew'ﬂbbﬁlhkyres&%‘eagféémisé P21 Fransit time,

Si rc%uc %cemxc s ] -b al so possib
subsequerﬁ’f adf Hg’fse ?‘S’/?Sl Q?F}XP]e\ﬁeﬁl:lanérﬂeasse)stopfrméht-ber

| evel094@f onthghFiba'Oﬁx’ﬁﬁlélC ositieh afi® RSN Fib)
bef ogg gﬁﬁj ncor]poratlon |(ﬁ?f)thea g?ba{r ua??%'d

its ass BT FHERPSIigh °°6‘éa"ﬂ'é%ﬁ°h{bﬁeﬁb§’a'ﬁﬂsed ?hehlgh fiber
non- ¢med>emnxtg>aﬂnammgredfemtdﬂe;e core acﬂB]!)onEﬂr i{mls%% 2 %he primary or

typi & ﬁaé‘redn?m Gmﬁﬁgnng tl[o @Aﬁ)%cg{ag&l compopgn that is layered

substanti a pure car
por t Vinthe soreﬁommeem ﬂghlgfmdnefactma oAtk food ®aK) USdfilivaker-soluble

( bat gue)s akSsim R & rate _use.as i ber |
caragel COMpoSi 11 g%%le;ncg?%d}l%g‘ﬁet gfonep %"lacf(f?‘g J@‘B?Pﬁ{ﬂ?@rﬁe hlgh
The FRSHATeh EPIREFIGPNS e ds ovre ingfedienioant stiac fsed Aiindkeng

N ffberdarghel &en erafi SRAVY o f ood bar
I[ 0042% T% ar éﬁr;gf@g?r ta?gn of ec?fﬁm‘ Hf rh’ E"%’b?mﬁ’gflﬁ?@’lmm
f or fOY HPiEGIPbpetlyetary Sihery T’s“-‘é"mmmmmnmnmmid héh fiber
Si mchlaihela:eﬁf)@ﬁhl dan 8¢ Uonvaﬁéi‘nﬁy ﬁ:lepar&Pﬁor?% @M&n baltlch%%xamlanon

car an IS. C predom nantly o carnme
prent a&?"’@ﬁﬁﬁn%ﬁbw pErndpgaediont of theserecompoat zuduhe remainder

be mm“f’°m”fm§°ﬂ%c$xﬁ@%&n:mJ hiSRY | east
one bottwyﬂgrate ource .to cr%agtge a CBGQF}%QE' T%s BCRe A

par t1 c ar car}%{%f o PEFRS! compRasition and high fé‘?ﬁl’rﬁm@ésorﬁpoocm
abouoéntdn mmxlar%h:bleahawom&ﬁ thidreof, Wiith UPBEMERnSe dnithunts TRIeSF as

described above for the high fiber caramel composition under the discussion of the core

component

[0041] Even if initially prepared from a single master batch, it is also possible
to subsequently adjust (typically via increase) the fiber levels of one or the other
caramel constituents before their incorporation into the food bar during its assembly, or

they can be kept the same. The non-fibrous balance of the caramel formulation
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preferably, fromabout 7 wt. %to about 14 wt. % and
nost preferably, fromabout 10 w. %to about 13 w.
% of vegetable fat in the caranel prem x. A preferred
carbohydrate for the caranel prem x is corn syrup. The
corn syrup in the caranel premx is preferably
present in a range of about 25 w. %to about 60 w.

% nore preferably, fromabout 35 wt. %to about 50
wt. % and nost preferably, fromabout 40 w. %to
about 48 wt. % of corn syrup in the caranmel prem x.
The cg;)%ﬁgjisuosrg such applications particularly
may b f c?n%seéid’lf RUTE AHpe °§1§|SPHSHP'I‘49)’ Putg garrmel. As indicated, a

part | mfmwomﬁs Osherhibiefibef rinfM) <61 Rl LR/ Qohiited for separate
salt.and enmulsifiers.

butte %‘hgéoteln]
sol ub 623 7 BEp N2ed S cpmposiyion ipersdientpsdbelcast edmpohent. The

car arminalpmmayor porkibiéfThe Jalth @RELARRPH SR tg the Qﬁamel component in
fiber %:%rggel m xture i s then cooked usi ng an

sui t abl € neahs, e.g., using a scraped surface heat
exchdfe@l or J’ﬂtelce;taﬁdl POHtioh BYthY Bigh fi8er catfell idions ma
fiberg % O%Pm ti gn havi ng a vi scosi t}/ rangl n
from3 c?b‘ffnb B strlen confrstionary regterial. Fonexampleythe
cont eatamefis a@wiseﬂpfwo"m%ﬂ)%ﬁ%eléé ﬁfémxx JTca%ﬁﬁDrate and fat
partig &Hi;ér# qut b %b %¢to about

particul arry AngHy b4 Paqgby mixing at %b‘?ﬂeﬁ!@‘tﬁkemd’@tlwtbna
wat e rcarwmdmtq spuuoé toakatita cQanEl ﬂr@mﬁ be gsm&laﬁémﬁ%?em

part Icng o%fqu cO; abnosust 9 Ebo t a

part e arly “ABatEs Pabopts ‘5?3({‘1}9 b°“5§5W Qfi vegetable fat, more

conv ewfqraﬁua Iﬁomaibanﬁlwtma em;mt li4Gn, %t 448 nR6 d#?‘g;ltgg ?iéingﬂ)om 10

t h | o

the Sar atouds vt o B ekl mifis s irFBine Peskered
adj us%’@ilyé@terf@emaﬂihwmhnbm Sou. Thd coeh)@&;nﬁthe caramel
advepaslis bioRaly (EERTEL mhbeM3hod I8yt SXLULEL 68 Wk U more

cooked nlxture when use n accordan
enb obFEfFERRlYs ot abgyit 35 wh Vta mbawh 50 Wh &, Iancg:hosft pb&ﬁabl;s from about 40

car awelt ReBRAS8 k. 0fof SmGHRp 8 ihe SHER l
terrperﬁture of less than agout'e ) n pr epaarr?nr%"feﬁém

hi gh®™f r"c?f‘z‘i’f'%ﬁf’é‘rcu’éﬁhﬁ%hmadetﬁ?@ ¢ompydyrip, Ham molkr g partially
co n'ph}drdgbmdl cBttork€r ARTpalh Bﬂs Butfel &ilk ﬂ&ell’),as\{ﬁ bnd cglps?lr iers. The

port er. caranel conposition

not Jgﬁ@%tfgﬁmongf’ 9%4218‘&“ ZiEed Wit the eprameh prsming 1 ect I y
used0®®] an i nigropelerebidingdt, tHedibeétamet ABRRE Rthen AR Bling any
ot h%né&{‘kﬁzﬁ? L?éf%anr ot heéijlfp%/fﬁg of the food bar.

100441 The addition® f &7 grmaer pioicketed mveng ketle,
c onpe &imiadibei-caragne] brenpositien h@ﬁigp@ibediktty kg from about 700,000 to

ar theH! aredsds s ci ent sol ubl e
P ber o 1800 b 5B P e B il v thont Faowt smere

aI c PaBiculadiatopiol? wiaedo abeduetmo%smadn gartiiffarlyi db6ut 18089, to

the , wi i |
B TUTN TN IR e

t he 2B 8.5 19 phout .6, meisyragiculprly bt 0. fﬂptaraboumlsst AYRRK
fl a%@ﬁvem}amfpﬂ!ﬂa}anon the actual cooking time used affects the flavor, color,

and texture of the caramel, and it is accordingly monitored and adjusted as needed. The
fiber content does not adversely impact caramel flavor and texture in the cooked

mixture when used in accordance with embodiments of this invention. The high fiber
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ot her common confection flavorings. [0045) Protein
Crisps. The core conponent includes crunchy high
protein crisps that inpart bulk volunme with reduced
density. In a particular enbodi nent, they conprise a
crispy proteinaceous material in solid particul ate
formprovided in the form of puffed or expanded,
protein-rich dough materials having a bul k product
density of no greater than about 3 g/cnB8. [0046] A
protein source useful for making dough for crisp
production may be selected from for exanple, one or
nor e EFPRl seraposition ivaboleds suchias oy typriaRirdlofIes BHak GbouP85°C. In
edi bl ' ' f.In aparticular o
eboc o W high Hher ASRE eyl URBigh Sb it comptyonis
pr ot efofmedyamsheeperdayer. rOthertpoaionsy ehi gh TR @fHeldiposition are

casei fbt skededb | hydr.ol ysate, egg pr.otein,

- afeRE LB, N S Bl Bl e Rl of heor
pr ot efoPoRa}, gpsklorgthgringrethents orf diliec lapdis bthelfoyd bap. be

Cr uncigygq) and : j.sture content of. the

pr ot e[i n c]:ri s_pgﬂgg%dg{l% ]F‘z/—eh]lg %‘H?ié’shsﬁf"ﬁ&%a%ﬁsw%ﬂw o the core
par t | CHPeRPlis pt particialy labitedtas lngusXnfficiEhsoable fBbrs incorporated
Cri S tHeBdoddar Bg ' ta...ncorporation into the
food bar to adj ugﬁﬁlﬁg‘rﬁ%?]sa? ?Jl{r“g] s ?%gfﬂ""‘f ﬂ@r‘&o‘fk.e- Also, the
[ 004 Ppre car@s] portion of kigh fbrir carbing] commpasition alsé el bk hesdto modify
soy beRin@66k theScofd Risaf . n.econopi cal prqtein
sourCﬁ‘h The nost ﬁpu%ﬁi@%’é&;ﬁgfﬁ é’%‘és‘ﬁ?"gﬂ]@%c Ratiklg yith
pr ot 8FEF common sonfectign Havosipesar ot ei n concentrat es. Soy

pr ot ¢00a5}) sol atpesteid CRispt. Offledeordl L ndRd.al 39 .
good source of amino sgci ds gnggﬂﬁg‘%ﬂ? é’\?/%u%gss‘fmfcﬁymgﬁpm‘m
addi EPBR 24 HRgT Blevalype wih reduced density. resparticalad embodiment, they
chol esteisoh crispPprolB@etond in@BSal inf $Biid pdrSeufs J%.%ul' 'g,{) aSPUTLS

of pr,%,ﬁg‘gmgey vor ed @rh%ei N products o oi‘géglﬁéheefm“-
al 5o ray be TERGe,Prateinyuch donghanatsrials haviag a byl proguct Gedsiey of no
14 ° gregteriteagpiahowt 3gbmbl| ant protein sources, such as
peanigpady! our, ] be d.  Dair roteins

obt a{on oA fro mA%h?ﬁEn g’ﬁ}é:f o ?eﬁl’éiﬁzré%agmﬁldg%gh TR Pgdustion may be
Vheyselseist &pm, fosexampli.vape or fapmeiof plaeyanintd of BaitySprétein sources, or

by- WMVMVGQHWII ']%%%%ar eﬁl%g&'!:nlﬁﬁtg@% Ll}ékﬁr\éq‘gg%e is selected

proteins are_ highly S e even _
condT PN Protem Peamutiratein; Wheat geiny, whey pforsinygasedn, SlSéiate, casein

pr otigdRlysné Y, BIQih,el.ﬁd’t] nje§t9,|' Al %e&?ip%ian\g'%gxldtﬁé‘t?c{nfe 91216?% i[’lé? RyQtein

concentrate, ~Both are extreme
t hat"SH5&hidybe syifigieptlycdry i lee cryaohye vt not sufie Fhexnaikteiertontent of

| SOlted fRotkifi cEQE BRIy isI449 Bah FbouP £ &AL %rdg&] b5l ey )
protein and has |ower fat, |act ose,oisp n f )é\%sr‘g?jé\%%‘rtg e
t han " RIRERP GER5eay be beatedsmior tetircorrozmsion intd the fdod brto adjiisy the
pr otniisfuré cuattgh thétedtl | K protein, which
{0047) - Soy protein typically is extracted from soybean and is considered to be
an economical protein source. The most popular types of soy protein are soy protein
1solates and soy protein concentrates. Soy protein isolates are highly digestible and also
a good source of amino acids and isoflavones. In addition, they are low in fat, calories
and cholesterol. For vegetarians, this is a primary source of protein. Deflavored protein

products of soybeans_also may be used and are commeréially available. Other
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conpri ses about 80% casei n and about 20% whey protein.
Casein includes caseinates, which are available in
three main types, sodium calcium and potassium Egg
proteins, such as spray dried egg white powders al so
may be used. [0048) In a particul ar enbodi nent, the
crispy proteinaceous material conprises soy crisps.
In one particul ar enbodi nent, the soy crisps contain
at least 50 wt% particularly at |east about 60 w %
soy content, and have a bul k density of about 0.2 to
about 26 g/ ,cm, and a particle size distribution of
at | eé"g}‘““@f}‘%\ﬁt'“‘_’ﬁ/&‘*’ifw spuryesy Bk asgsanug Hous.also sy b6 usah Dairy
si evepmofsobighed Say nfilkiaP6r cRBide A BAARALOWHES Fofin is derived

dough W th.a so rotein source _which iIs
i nt r'og%glg‘e)f’ r‘ﬁ%bchésna 2% fP@ﬁb?ﬁchw#memmmw proteins are

ext r ubiahlpsdhsble elies umist adidid &npﬁbﬁﬁné@&%ﬁﬂﬁﬂﬁH&gﬂsﬁof whey
S 0
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soy ﬁgg’ir" i ‘ane.y P&r)}"ﬁ%és?@leﬁgy 3&?%‘3&‘%‘“6?“‘36}5"@%50 6%¢ extrimagighigh
© i ncl uthality poteigsbarpiedighlyodigestibilg FRbwever, SvHe: i i
msllslxpérfo%@e?% a8 1§ - ar}%%es.Sai t L‘é)ui S K/Bmmil\?\ﬁ?i%h ]gz}?rémwm
crispy,  crunchy ¢t F@%Emi PR Ardhes {oyet Bt fagtope, el Byos levels than
pr ot evhey poteiecuncentri® ASeiBisnEepriniy;Sir6tein i} it ﬁflﬂ};rotein’ which
el n

"bin o d without lification her _

gener 2Py AP 9 Gedh iafbom v B3ty Comaanies v,
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er that .essenti acts as a "glue

for %coeﬁ’%%{]g&twﬁgé ‘g}F’F?so,WdFﬁ%lf‘)W GHelr el ati vel y dry

i ngr é¥8ht s m,;j)fln ® pasticwbar embatipenghd qﬁs%pégtgﬁ]bt?gusﬁgmg,gl comprises

conpg u . in. The bi nder

part i @ﬁﬁ?’g}?sl y %y%%fﬁbgﬁléﬁg'ﬁ%%%?@ BalBRAt kgt o W%,

suchPytculagly gt lcast abopt ofwtYCavshhted; atddatasttk ExsiHRT abont 0.2 to

i ncl isbas o.i_zmg/_cﬂf,%n&l%m{iélmiieetﬁsut.ﬂﬁf;% 6t 7B BB 9% of 1) %6 Mesh

syrups, | i d sucrose, honey ruc

Syr ug“,’ “a F#dé%%stﬁ' eepepning) 80 crispomapshe psapanep Sromraalough made with a

par t soypraeih youreafhith.is inBodasd Bivtaa di WM .. %0

to about .20 wt. % of t he total vvetlmgﬁ‘% Iof ?’ﬁvé'h'ccz%trhg extrudate is

conpOR&H Rt pelichiorp and dred (o gmn smalkexpandest orpaffed pieces or nuggets of

car bolyctesitleCramediabyohiths FuséfRoPErdsPRinYing jally

sol en%%&d@r material. ;}g)r ; (gi gﬁi rfgﬁ%agef {OSF%%%%Y

i ncl’'ude gerafinn.. ﬁ?fcﬂ 8%) T 2519 Gy, Seigt layisiM@,, whishi are

t he drisyecramby crspsindivated @N@ntakEo0S0% prdthia coMEdP

. COo jof 1 ON be elgtin matrix conprised of
gelr.[g‘t9 ?dr?i wat 21%,’?9?,;@3 ?’(“’é'y?%ﬁ %g”’?ﬁrg aYhen usgdavithpytgualifisation

oth é)‘ereh@n%dimfcs,to 8 carbohydra®@yrup PdnRdsiGbiS or Juile ccmﬁ{&g&fary
A bi nder can

can . r f protein. [0051] A

e AR B8 o W s
f or combining mguin!en thatid,dh¢ relacigely Bty Onpgeigets of B c61@ émponent, or
CONMRARLRbd fPohéht P a8 sE e, 9N T ber

[0050] The binder particularly may comprise carbohydrate based syrup, such as

a sugar syrup. Carbohydrate based syrups include, but are not limited to rice syrups
com syrups, liquid sucrose, honey, high fructose corn syrup, and mixtures thereof.
Sugar syrups are particularly useful. In one embodiment, about 16 wt. % to about 20

wt. % of the total weight of the core component of the bar, may be made up of
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caranmel conposition and any conpound coating added
thereto, as well as |iquid- soluble

~orliquid-dispersile food bar additives such as

vitam ns, mnerals and nmacronutrients, flavorings and
colorings, and so forth. [0052] Conpound Coating. The
conpound coating typically conprises a fat source,

and, optionally, also water-soluble dietary fiber

content. In a particular enbodinent, the conpound

coating conprises chocolate or nmlk chocolate. One or

nore flayorings, K such as peanut butter, vanilla, and

choc o‘f%ﬁy‘% 815?4 G, 2s fispriggryfag ﬁsmhaﬂmsblamm&t iaksi)NOther

t her elgfidingsha@iady Bayussiade gélaiif) the CO

coating, . althﬁg ylJﬁot r%qw (ri‘g chu %o?ﬂdq‘hbhkea“d
is apP %ﬁwqoav@esu@falspmyassgammmx compnsed of
€. . ,gchtifGlaRel, fatC zﬁ@%ﬂﬁ onent

a man ?ﬂr usef yl ?gﬁ)con%get %ﬁﬁ‘gr%‘g{‘?&g’ 8bsé’°hass°y
encapEfivgs.dhe hindeecan gleq be a squamerofiproteos e conponents

[ 0053osFpt SO Bigderk ource"
used jherei.n synonimrfoﬂusbe\-ﬁmt?r?g?h&f"éggsm nﬁfﬁnd‘acam"f“
Sui t 45y f&ﬁd@@gw&mpwm cosepmpencntuphtrigi such @ght Righ Gber
dai r taramélicomposaidd afd any' B8

herel‘g gre lfg(;s and_oi I S %mdtgﬁgggég%(\?/@?ﬁefooﬁﬂﬁﬂf liauidy

in foytple 8&1&‘61‘%’“’3’%@?4:‘@ additiveswoli xotitpins, mik@ls ynd
mgwmtm S0 BmOLeAIds @ | 30> can b used
hereildb @s well,as b ends t her'eof articularly useful

oi | sIRe ude, CPBPOWRA Gpative. meewg,emgm:canmmpnsmm
part smemhwﬁ&@ﬂﬂ&ﬂs%dlaﬁHszﬁulﬂU@n@ta@?b?ﬂaéomeﬁefn:ll paruOI -

pal m ola oil, corn oil ower
soybe g??dg’l’?’g %68’83% d §p3tng comRrisersbieqelat dr millrebocolate. One or

f r acpedlaveiigyisich as pl&hutaﬁnérr veile GRALIRAIBR NIV JSRLN B4 so fortm

oi | tin nt ove room
P enpat bRt ey B i S S on e phromown opingshough

Wi t hoot Fgeweedefhe cbmp(nmd coatp dsrdpﬁli’udm@expeied QiriREs oF Qe aggemb]ed

f at sg, ttgpéarr&otrg be used, but
typi C%ISI; aﬁ%“?je eafm 2 °°’“§ER‘?‘$ 0 2 apner gsefiy ucompletely

t hemfwﬁ'aeeévmn@bawecaﬁmémrcsvebm xilfﬁrﬂi;lgxowcaﬁ@&&h@g As

dai rpgodspt somaqggurcgnhydrous mlkfat, mlk
concg trate, povvdered mlk may be used 16 The fat

sourd®®4h| so |%€I‘%"ﬂe§atf<?“&x§=opﬁlngilmnpmnmhﬁn&m&hﬂza}&tcnn

choctipial eSuitsie Qarces b iies nd the i
and cignb I‘lllc’lzltl ons. t her eoffat Bfte :n@@&@%ﬁ&table ara m’ﬁ’é@PS/°’

t al GRS BhtPurchth esft heginpre farﬁ agh ord_n that afea:pnmummsaa  food
en@rcﬂhé hriaSarl@shfeQibns. as

%ar t | i p g’e@%;al e andwﬁgﬁgggest D P‘g %%??rh 52}id fatg can be

tri g ’r“c?é efds fhreof. P ﬁf?‘ﬁfﬁafbﬂ useful Qaﬁsnncbldalfbry:xme

be mmddmgdme@mmwwalwtdwgem&a AT éhlcﬁ Xs ;%g{.] [‘%4,4; %

% rticularly about

WO /L,:ino a oq crogt oxg 8%%%‘%”8 rﬁolé}?FP'“ oil, coconut oi1l, cottonseed oil, and

fracuonated oils such as fractionated palm kemel oil. Oils having a melting point above

9}1

Ffoom temperature generally are more convenient to process with. However, butter,

N ?
shortening, or other solid fats at room temperature also may be used, but typically will
require heating sufficient to make them flowable and dispersible during processing. As

dairy fat sources, anhydrous milkfat, milk concentrate, or powdered milk may be used.
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100551 The conpound coating al so may include binders,
such as those previously described herein, flavoring

mat eri al s (chocol ate, cocoa powder, vanilla, etc.),
stabilizers (e.g., lecithin), sweeteners (e.g.,

natural and/or artificial sugars), inclusions, and so
forth. O her additives and processing aids comonly

used in confectionary conpound coatings al so nay be
used. 100561 As previously discussed, the conpound
coating may optionally include water-soluble dietary
fiber. A high fiber conpound coating conposition :
usef ulhe3t sgprenalscincledes Siioring opposistsiehs Socklele] codsa butter, and

“bei ng jo 1 . .ne. cofe onent dough
F o s a8 BN S o oci KRG € BB e allow) and
coat | Megnngrels-shhiel) fot foitvey e geserallyslessglesired bat 44b may be used.
f or mup 264non; =) r..gjhe food bar of the
pres en?_&di“g\r(/) ]egﬁ{uggﬁz%m{; (gges&g? %‘;5% eg%i‘ggy “‘&‘%’F PrAgfural lipids also
289 sptignally maybe nsedJihe adpupotindgpatinggenirally cpiiiné sBhEUsIY about 38

t | 7 | t, ol t about 5
i ot o PGy o8l 2o Brcl o AR5 B9 o et ar

fiberl9055h anot¥herompraind taatibgealsoamdydntilue binders, ek absdbar
may %vﬁ&glwwﬁq h%@%,gt}lgvgx%]gsr})aqg{assg%ég%ggg%ipggagr? Janilla,

content of the food no
par t it Babilizer (s, lpithind swextaherifog!] nafird andjor apéficial S@ars),

Ser Viihsiond) 8nd S0P Bin . 1ql e, conpri ses about 5
W% to abolt 30 Wt efxgdr%ﬁ@cu g VR gg’ P pyseyd in
abouonfertigpagy compgundnoatngaslsd may kenisgd. about 17 Wt % t o

~ aboufoos8) Wt % AlsQtedd S9! it fiber,. .
cont gznt.@' I n (:)gr ? i cgluggﬁaﬁﬁégo%og’gghﬁg g%%‘ TRE Opticgally include
t han VABERANDbRAIGHEYfiber, & high fitier eompoind doeting compasitinh sdful B5both

Wt % brdéradbisUGmposititinGOWEN asH &R inelddicA Y afl
conppnent .and {he bar asa,a V\:%O| eg}Iln a E)}%rc%{ll%gﬁ'flgornmd"“gh

enbodI RE AT ¢8R VY Mjxing compgupd copingand s lybissbetsiaan single
aboubatehfotnolagdon.sugar al cohol s, and particularly

cont ai a total,,sugar .al gohol. content ranging from

abo u?b% to ag%oﬁl tﬁaigﬁ’ec‘?c’d%a‘é%']é{’e pfff‘é“‘f‘?‘ﬁ?%‘ﬁé’é{ﬂygﬁ &ermilated to
may %ivg;g mwmrvbgy? lepst aban sg:{nafelpi, ﬁar}iéﬂ@@aﬁﬁ&k‘ﬁbé%@g%oteiﬁ
% 143 . articul ar om ahout 85 wt.
%to abo u‘Jt’ét %bgﬁty\?tgdm%@ ggesr’ep amgﬁulmi%ﬁ%t)fégft&% at 75\3‘1"@%’( fiksr. Iy ppother

f oodP2pisplar epliodimente the Sreddait mayrie: fokindatédbaudch tha tich6ILGIRAY fat

the dohtah s RRExcboPhGasLY L] substantial |
equil i brtﬂg'qvfﬁﬁigﬁﬁge%%afwﬁg% ghetl }ﬁ%’r’%g"ﬁéf‘?‘(‘}h‘”ﬁ‘l about 2.5

r oork PETpRFeAtiRg dhe foodbr) as @mbele, cuinprisdsvabsut ST 16 aboat 30 wi%,
ConpRARELly AREANRHYGO MRASI4L amﬂ und. coat i
al so, na iyndependéntly incﬁ‘t‘gﬁé ot %?gglg%ﬁ?rl{}vﬂe’g“q%wt % f0

comiBiity? W¥adotalateriseluble dietant fibksneanient ixt mrticQlahibe food bar

22 (ril g:bﬁthﬁﬁﬁefé&lihnl%Sodt pe Wil eda ﬁaﬁtiéuﬂﬁlngg thalr HORP ﬁe\m’/.’) total sugar

a[ygl!nol content in any given component and the bar as a whole. In a particular

embodiment, a 28g serving size bar contains less than about 4g total sugar alcohols, and

particularly contains a total sugar alcohol content ranging from about 2g to about 4g, or

~ less. The finished food bars may have solids levels, for example, from about 75 wt. %
to about 95 wt. %, particularly, from about 85 wt. % to about 92 wt. %, based on the

total weight of the food bar. Moisture content and distn'buﬁon throughout the finished
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conmponent, and/or conmpound coating to the extent they

do not produce objectionable flavors, adversely

i npact the texture or water activity properties, or
processability of the food bar, nor cause the total
caloric level of the food bar to exceed predeterm ned
l[imts. 10059] Reduced anpbunts of sugar al cohols or

ot her edi bl e pol yhydric al cohols nmay be used as
secondary sweeteners and/ or hunectants in one nore of
the various food bar conponents or conpositions to

the extent they do not increase caloric content of

t he offed bar y il sybytantiallycsquidibrterngthinasevred] dayalafi@praginction at
pres%blgegnﬂe}am,gs Sugar al cohol s include, e.gqg.

gl yceri erythritol, maltitol, sorbitol, and xylltol
and tif Q'Sqll ke aQther AddigivesaiThe pose componant, carmﬁel(b&ﬂﬁosifheand

t er m coflpaidcoatRg als A refe to ..
an or ganol eptlc5 éhﬁ%/%%&tg%egﬁ?g?%g g%(?dénu ) Pf’"]y“sed‘"
conc éﬁ% qogfestiongry 4 (Yber gdditives candieingluded indhei cdrecaompou&mycammel
POWd @bmpéseni\&ldor f HAK¥e

t hat maﬁe addeg%“gd%}‘d %ﬁégfgu{raéhegt; ﬂ pgEpro c??}bé“?‘mab]e
pr oc d&¥ors,adverssly; imgact ths texpase erater mm’m’ Praprirtiqs Caftpﬁswsablhty of

f r eslind food Ba$, nofbabfthe bhlabiéd

candi es, marshnal | ovvs&) ag%go?gl{avtae“sf%aen C o{?g ce?tgprgédmed
prod '§‘, and so forth. Flavorings further include

any foospr fl aRedscesd bifibundof BfaF McdhbBYPdtfer e@'gl? F&ghydgc plgohols

cherrg% E gl ra| i n, banana,  pear, peach
and B BrUseRpssemipy S™rgpoms pador liuwethempmrsom ofithe various

honefwd batvempernts of euiiposifonsOWE exiafl tHeP 86 nd iR Storic content
ubstitute el atins and spices. .

sugar.,sugar, . s

Fi avB hY S by 4813 ieie0ie U v goprssed s Sugagalcahols
nut fnlchwe,; 3., glycanin| érythfitoh MAHRVILREbIb], ANyBitoh Wedihefike and

chocgl Afifitio qgﬁ[,éolfa, peanut butter, caranel,

butterscotc enmon, malt, cinnanon, graham coconut
f1 avii80] ni nt ThartermsHlawer” or Magering? arsgxsedaﬂbﬂhutneﬁﬁab bnyorganoleptic

i ncl Vb e [ C%H%FE L of

peppthsﬁ l@[s%lf%ﬁ, (g% %Jggé%)ag? és@ FS. ?L(?Slé i%"’&i f“gh Sh &y

i ncl RRWeTm T Wiks 2y yanelchunieipisge expliesesthétmagnbe added @l a mixture at
S O Ur £9%inRfin the Brokésk. 'Iﬁ’ﬂoﬁﬂés%@m&l%e xfunsemﬁ gfege%tﬁegﬂ frifi ?sr ?ned

ggﬁ fé‘l_;oodl ment , he colors inc yes, cer
aI um g td’rf%dé‘c‘é'rseidéi "éf"gesdE‘PWSVEHIOFVF,Gh?@aFPaPMthcolate products,

Sour#n@ so foeth Gﬂévﬁﬁng’%@ﬁﬁﬂeﬁ inRYe &% ﬁkt?ﬂv&?m@ﬁ&ﬁeﬁg ﬁ§\%gs Iple,
oi | - based. or E"yB Col ori ng agents may -be pri

col P& Blomisin, binaps, pearpeash, Agssdatesead o opt HP@ynzﬁmay also -

col dadydedals bal&Shoﬁéb%f @letses, ﬁ%gﬂ? gﬁok)avﬁi}g? KR4 bﬁlylﬁ:(t:sr Eu ar, sugar

COﬂ'pO%FHIE ag ?Sers 0] _
nat JFAT " ors® P{’ﬁ P Spicts. OEEREHEPIp ol Colirgses wﬂbgs any
ar e moflavpis @ @il asi afty sweey livors it asRhQYRIY vanilla, peanut butter,

caramel, butterscotch, lemon, malt, cinnamon, graham, coconut flavors, mint and so on.

Flavorings additionally include any savory flavors such as all dairy, smoke, pepper,
spicy and vegetable flavors. '

[0061] ' Colorants include natural or uncertified colors from natural sources or
certified colors for the effect of color. In one embodiment, the colors include dyes,

certified aluminum lakes or colors derived from a natural source. Coloring agents may
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conformance with caloric targets or limts set for the
food bar. The sweetener may be one or nore sugars.
The term "sugar" as used herein refers to
substantially all sugars and sugar substitutes,

i ncl udi ng any nonosacchari de such as gl ucose or
fructose, disaccharides such as |actose, sucrose or
mal t ose, pol ysacchari des such as starch,

ol i gosacchari de, sugar al cohols, or other carbohydrate
forms such as guns that are starch based, vegetable

based ed ,bas. rm."sweetener" as used
her ei ﬁ]%b e‘\arN'gJ edo'é%'ggaﬁf %W(Q'QIPP“%Q%'&’E BRXbeprinent colprsp blends

" car bofvplrairdisebmsigturensf cdiofs, AREad @RIy and furt her
i ncl u@g& svveet;f.pers that are "non-nutritive"
defi N Above LRiApous £aaPenepts and layses of the foqdibey IE?YaPCJUdC natural

sweet med‘s‘lahayeebae:stel theodx 4t thdyQire 1 BRRRnEn albR that prevent
ucr,al.ose, acesul fame K, and

aspar
the |i éo an 39 |]?1"att‘“5e orlimits s for %f‘?}fe‘@s%’ e ey ecisaeimay be
addi tgog esmpmshgyﬁeﬁnenm fsigdltds @sed m&m&&f&B toSsuBdishtihilal) sugars

like. rals antio nts, am no acids,
essent | \zﬁ ol Hﬁm Fm m&ﬁ?"ﬁ?ﬁ’f’%ﬂ%ﬁ&?&“ Blcgse or fructose,
non- | disstehandes sx:h nplaeesemcmkaa)rhmnasefpog@icbmwscwamg galtch

e RSSO LA DR S O ST ST AL
d e r i \th\besd,emsmdﬂe psal-or bdagvedtased PTRS et '&Gaebtéﬂeﬁ'fﬁk {ised herein

al so réfgrg llou&{»fenﬁa ail%m:vgéleé lﬁ%parasdarbﬁg)f%? ﬁ’é‘ @ eftx)rlxeg Elli!‘gm and

folic acid, nia niaci nam
pyr i dessheniaciudey awmt,wr@ thatkae "mnbohhmrlamdeﬁnbd S5 éunder "additive”

hydr gedik of(x’uﬂaal s@@geﬂeg%% v§ gelecTIaefom xgr%éla éoax] ?%; 1C e

but are not limted rom ne, At Saccharin
c opp &ycralosgcerulfame I, and %h@@cmmamgmas e,

phospivasies, ploawpbdbIYsaditRes ﬁaﬁa%régioﬁ @étg]mnerﬁggmdlﬁ:@ like.

sul f and zinc. _Amino acids iInc
ar gi Ni{pRins, pnsralsyiaptioxidants agino agids, epsanfial oils, herbajss amlepolyphenols

met hhrelﬂbmﬁquﬂb extyilphds aNihe mmﬁdaﬁ&x% @nen@ THEP, g@nntamms are
val i PO]'EX n ne gsplartl aC| d Ut am C aC|

gl ut am ner W’E‘f“ﬁ Laypg ""a‘?’?r%é'itﬁ@n Eg Vitamin Keand aheif
t he ﬂﬂrivenveMmﬂ&myEF\mmnﬁhWrﬂ‘éﬂ?ﬁmltEﬂnS als&fn@l’ix@é B witamins such as, for

lyco s plenents such as gi nseng, guarana,
yer b%éag’ﬁ’ét‘ng‘ %d‘cf’ﬂe’ AR » PantothisaRie: PYAdPXINg 06 4]

I ncl h»slmhlgnmybdjhvmmmﬂmcmwm AMditslike. THeWNedMs may

texty clusio s have at | east one
physi oFé)ngxE%}: f’mT{ﬂﬁted "lrbé?]% Fr‘B’é’n QIR CIRRSS> IBEme; B8,

ex arﬁp#@esmratmaba@est Phosphatss, phasphcras; paktyidmatefnhas Qﬁ'hum sulfur,

I d.th
I R R S R

f at lysing mgth@gmp,mhgp(ydgamqghasemnd\hmptbp}ﬁh tvialing, ﬁ&ﬂﬁ@h@&n@ﬁcnd

f at a ; le, .chocol ate,
put Ler - far BBUBRBEE Ui B R iR e oreoer,
f at ‘ubemicnts Sesplarixconing helelcopinemtisiqhns ghe@R} duarana, yerba

mate, and the bke may be included.
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"butter chips, and conbinations thereof. Non-limting
exanpl es i nclude, whey protein; soy protein, mlKk
protein, egg protein, peanut flour, nut neats,

veget abl e protein, casein, and conbi nations thereof.
Exanpl es of carbohydrate inclusions include, starch,
sugar, gels, and conbi nations thereof. Myreover, the
car bohydr at e- based i nclusions are preferably, panned
i nclusi ons, extruded gel pieces, friable carbohydrate
pi eces, sugar bits, extruded grain flour pieces and
conbinations t hereof. The inclusions maybe, for

exarrplﬂ@ zlggl mtésnaybaﬁ&ublmd tocmm@dt 'ela&g\inﬂly&?ﬁ&ml feel. The

i ngr eglbgtbs b styands, strings,

and the Iike. Tkl on{}Ih%ﬁ?(loegqcaW%um Wiécf’? %’I“"?FIQH@%"" &3

I ongf?}émi’ﬁ;(f;‘mr%éwpa ngbwﬂydm&ﬂm&d&fchtshﬁs pxﬁ%‘eid&kéariﬁclusmns

are famea ! Th referred

avera e parti cleetglmgae&f@ rgrrﬁ%ﬁ'riw ﬁ’h‘?"‘?’&g 1t gty coptinuous
agdlipn-limiting pxamples offatrtasmdphahisiols inblade, tdLolate, peanut butter,

|ncI q§t|g nt i,on be .di fferent
sORRinfds anﬁ:e%%ﬁ?’?&&ed ?\f%aseg 1nﬁléxflo%s ee@g%lzve ¢hips peanut

fromone anot
t he iDHEFRIPSAad tombiniations dweof. Non-lievithgek fnpléstiitlude. Oty Bakein;

t i ong that are fat-based
Pl o el iy PR b gt Bl oo o yesPiable P
i ncl G&eHnand CPUUBBPDMEMd@aam&S Efpartohyindte m&ﬁs‘icﬂfsﬁﬂcﬁﬂc tsRrch,
FI G sé’gar 2 ean@mb@,{axo&%eok'mru ”%Egi,gﬁ%% Chﬁﬁ.gwn for

maki nT% in accordance W Aclusions are
the B &@I%vablﬁflpws B0 BE pellvinves; iable mbitgdiatephtes, sugar
appabitd, BardBYerilf AbSekedsAnd ot pvari ou
conponent s angtjlglﬁnt ermgd%grl esqungagg %&20?113&’? FrEons ppaybe, for
cor e“PORFotR8Ipmeraies capssles, cempijatinesuf mgmdttncmhwdas,rbits drops

coat itgds, kﬁqngemmlmc Sm ARaRSod NG
able to Sa.rél sf.act i C# o?>rgn a ?n xt Srg%)é%%g}feg °n§as

hi gh®*SR8aP4HeS ’?erﬁg U§ioRT arafromabgut & mar igyebout ﬂ hemiTher
can prefeuskayerage matich stzB@ ffm $86601 Minth- AbubENEC &5 addition, it is

incl not to, for_ exa
o gl Pl il o B i s ion sy e ent oo
bl erraiether, Thavisxit ngaopanssaqpmmasﬁaaﬁonsZe btle 38, FbreRhsiple, the

dou xers, and the |ike can I I
be gts;%d&%a%( g%'ﬁ)f’f}gé%’ c%n SAsiops that afe fat-based ingasipns andyipsdpsions
and thay pescartbolkydmteybalrd imisicny.ed to form the food bar.

For e0ed1P! €, n rmad by
o e o Mia 358 KHRIRRAET kR K FI07 0 o cre e
f or fiEtingfeeshed isshewn formaking pMIbauh atcoﬂlaimdunnaﬁtambodﬁxhén of
sheeﬁeﬁr&mﬁ%mnw a conpression. The conpression can
be applied by spreading the prem xed conponent core

i ng dMePknt s ro3is methedsand eppafatus erap helusagp @l i BEcombine the
CONMPargts b&ﬁbonents and intermediaries used to construct the core component, caramel

component, and compound coating. In general, so long as the mixing device is able to
satisfactorily form a mixture that avoids high shear and imparts minimal heat energy,
the mixer can be used. A sampling of such mixing devices includes but is not limited
to, for example, mixing kettles and vessels, extruders, paddle mixers, ribbon blenders,

mixing pans, processors, Z-blade mixers, dough mixers, planetary mixers, and the like
can all be used.
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from above. Any convenient suitable conpression means

can be used in this respect, such as by a nold,

pressure platens, a conpression roll or rollers, or a
conveyor belt. The conpression treatnment wll

i ncrease the density of the core conponent, such as to
the previously indicated range val ues. The sheeting

may be form ng using conpression rollers operated to
create nip pressures effective for deform ng the core
conponent m xture into a substantially uniform

t hi ckl?@?z] | ayer, wi thout significantly crushing the,

soy pi corrpé’ﬁ%‘ﬂ’@§"¥hb¥é§ﬁFmbMﬂ$MIapﬂzmasnﬁyibegmployed to
equi panitthemyd e Fes&dmpR, thkde chagySol lich

bar makin g ui pnent . ﬁ)npli Vi dug{uﬁ)g%{rngmé%ﬁgp8ﬁ’é°albyﬁﬂ?%’§a

al so “%[Efgﬂ ’%@’WW@&WSMﬁM frtt alshed). lop@arditilaiembédiment,
f or m g sheet i formEDvis@YnpRRsibS Gle b isRle dbsorele core
conponent Ei eces. An éﬁ?f{udere.aﬁn 6&%€Laﬁ‘é’eﬁgp@’8§{’yosmemg‘he
ext r uBETPHTR TR enimaRedisnts paip alaytledisustacemadlapplying chbression
core fampbiveAnysbRehichtSuit®R! Bhlpredhls €.an BOIRONENL

sheet | nlg and qj‘cffpar ate caranel pshget'if@gés,canrr%/&g@m?gf)%@“
to soltHPRY 47d prsssyes platens; arompesstioncroll herollosponeniveyobelt.

t he nEbetcompretsicAM@AtREANIN inkyeRieGRY deXisi ling . is _
perfornmed . in .an encl osed chamer%lzﬁgﬁlegglggm&p@Bﬂt’rfgchas'°
t unner<P rf’ﬂ%‘g')m dcapes klnescBhetshesting waybepauwinghsing cdmpression
separralies oferaid to dréatMIP pRIARY bR BYe for deforRlitihd S
sheeted whi ch brrg% _aglgng_ in a singe oegoer?‘g%i on % PRpgpent
chi | I'83 FGPearubshtaly paiform tucknessdesierwitkoutisigdfidantlyt dveshing the.
conf eoy pieceaompacits thexebf. ComieRih] 62 LARE iphieh T ced i ehi
core t hen, assenbl ed, i.é?{' st aglﬁaeydlfeu\fﬂ‘ﬂ'h’s

ope L
the ¢ %Frggrre o ésggr?&?ﬁ B qpiggent, ladiyidual gere sermmmit pietes also
c u: g:b'cbe ade meng%;bldmé m:fitibxha\t fofm){% R a5 Gfly bOused 1o
cu & cara cqnmppnen
ml ti sﬁggifﬁg‘;%s@@sh nﬁz (R PSR cxaE Pl ey besed o th core
cut t PP, 8 shapert die dupbre cormpontrit kkeat is c@ibid] THlbRE .
Wre dn6t shek: ] er, t anpeyr, nol der,
A § e aheeBig Mol Gty confi ARk e S p e e shape
pi ec 85 BIePE s cerprppem dorthenentumitl cpoatinpoTigtidall g s6@ip kisyperformed

are ilharn@EOERMDA! subll RS WbBE dhgEe! Ve the conpound
coat L"@gﬂlv\hi ch_forms a conplete or .partial covering on

sur f por t i GHfarmelcoaHng is prepaserdnl a beparattchikérdnahe embodiment,

- €00l it algo is Thee®e, vhivhin®y dohe laQ 00 ner al |
can be i:rl'gjl g:—i ‘g‘g;g@ adf’:lptai gﬁﬁgy B%ao%ﬁ%ﬁcg@gfmﬂgl&omer

eme
conf 8¢t FOITAF e SFoRapeHHifeferming raraosLiayame ibe cofhe
app| doombhennis ten bsemblQITROLSMEked: Gith iR YarBTY] cbxg RV detl
in. %%{un% r;gs%rﬁgent man&% ' such as via enroblng. _
dri zz11 ng . SCBaR i oS thapgsrgne mythodyhat may bewsed totcutitye core
and cemporstitieraneliompbheat inBltHhbdHE aREYbI ﬁn&%&ﬁ@fa{ fces using a

appl yi fl.owabl & conpound.. coating nateri a
PP ‘Mhﬂg aI;!ngedms, igr example, a shiter, guqnotine, wire%utter, forming roll, extruder,

stamper, molder, and the like can be used.

[{0069) The cut discrete pieces of core componem/czirame] component assembly

are then enrobed or otherwise receivethe compound coating which forms a complete or
partial covering on surface portions thereof, followed By additional cooling. These

series of processing steps generally can be implemented by adaption of conventional
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[0070] Optionally, additional processing steps may be
i ncorporated. For exanple, the solid conponents may
be treated to a roasting step to devel op or inpart
flavor notes. This is particularly true when granol a,
grains, nuts, or soy crisps are used in the
formul ati on. Roasting is perfornmed in an oven such as
a convection oven, a forced air inpingenent oven,
dielectric oven, mcrowave oven, radi ant oven, and the
like. The tenperature and tinme in the oven is largely
dependent upon the conponent being treated. [0071]
Pack #gpiagionar eracessige tsalmiquesandioquipmenk e dpplitatia Y the compound

sui t apls . dinent, the hars are. .

i ndi v?dq%ﬁ? %_ ’é’ﬁp?g?jmgﬁg?nﬁg%?'ﬁ“%m%“d‘ﬁ‘{v%‘f‘fp POHE Frpling, irizeling,
net a |PRRRE;| eXtruding cspraying,| dCPmiﬁpg, a:ndl .aﬁ)i'tﬁheamﬁtaﬂa cchifi@d maP be used
i S S1SBAAL WUIRAGE condfna JoRllethua) | v wr apped food

bars can be packaged 11 a Secorr r§' ontainer, or a

pl ur 38970}  of Qutienabzckdditional pracesiing aps kiag belintdipcated) FHON

secoRgaiYe, ALY - bag. .. 100721 Unl ess

ot her w s%e not e@_&gbf&%g%%g%?gﬁag% 137 (Parting SFFR [ ffexgip or impart

vei gAevor peipe dhis sgragiculaetrieotlicn wiangla, @xamspines ogog crisps are used

pr oVidgdfohRuliddnUR [oventlon and not limt

it. Exarrr?,l es [”oo%?;géigé’]n’%lﬂé&fs Jé‘%’s’ 8‘%"3 %R argechipy yen, a

- per f &¥5d @i érppipgmentpvan, dieleptric oy ey micrdvave oveo,1sdidnitl 6¥einOad the

I epr B ThetbinpGatiie a4 ' Sent

invention w F‘h a I ead! ﬂ%%c%rl%eé# Hegﬁlgéﬁuﬁ%nrmﬁ?%’ﬂ’ﬁﬁm

and BAgdreetfpari son bars having a conventi onal

and & | n —
drizpbeg cer pakafiag %J%%beéiﬁgggﬁﬁg@ﬁégmmm

the test b‘%rs from standpoi nts of ,
and A ETRPImEN Lt barvae indyidpallyowmensd surh anih commeptibnalflexible
Overméthllized i oRRA Kn6¥ itk arQind WA §r8BL gREANME e, Hile

conpar:| ea her. .[0074] .The conmercial bar

o oSy 88 ol bE o e Pisket o s wrUED spuanpen iy
Cé r urnfh/rﬂmcd&ad#@hbb bflﬂ(@‘li inya daﬁﬂﬁbhlba:b%daly l:fbf ntain®f or cartog or bag.
er : . Lz cereal - bar, fqormat products
usegsé/\’g?e _peaun%i?sggﬂlte Jt“és? “s ﬁ%vaglp CISEYABCS G SR Hielght o
pearpgrcenizges. dihe falloiving|emanmiestarengodded td Hiastatenky in@ention and not
choqgiigte drizzle coating, and their cores conprised
soy 22 crisps bound into a conpressed matrix wth a

bi nder system The bi nder sExamplesused in the cereal

bar s s simlar to that used in the triple-layer bar

f or 73} whi ¢ HExRBPleds Sersprdestydroperfona@i Z6tpaing a triple-layer bar
11 RbBrbciYR Fephed@itbtNESf nRHERR B 0P e %se%m%%lgr? Pln 9 {cading

-~ the rese,n]t- e S - -
commercial snack bar product and also comparison bars having a conventional drizzled

cereal-bar type format. Panelists examined the test bars from standpoints of flavor, -
texture, and visual appearance. They commented and rated the overall taste and texture
of the test products in comparison to each other.

[0074) The commercial bar product used was a Powerbar Pria® chocolate
peanut crunch bar, distributed by Powerbar, Inc., of Berkeley, CA. The drizzled cereal-
bar format products used were peanut butter flavor bars, where one had a peanut butter

drizzle coating and the other a chocolate drizzle coating, and their cores comprised soy
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i nvention had the follow ng bench top formul ation. The
ingredients were: % Dries: Soy protein crisps (Solae

Co., Saint Louis, MO, 80%protein): 19.74% vitann

and mneral blend: 0.30% Binder Brown Ri ce Syrup:

8.00% Caranel: 4.57% soluble dietary fiber

(Raftil ose(r) P=95 powder): 2.000% Acid Casein:

.95% Maltitol Syrup: 2.30% dycerin (USP 99.7%:

1.51 % Chocolate Liquor. 0.50% Cocoa Powder.

1. 000% Cryst alline Fructose: 0.91 % Soy Lecithin:
0.17% . Sa% 0.50% tri caI ci um phosphate (TCP):

1. 500 QB 11t0.8 qempyssied mptrixyta bingder systemThebider system used in
. 90%he Eare bars EPRARG ko GRS ihe Jipl Sqa%%

Coatléeweg Chocol ate: 21.43% total = Oogg%%b g%ﬂlﬁsmmw
tripl ayer food bar was manufactured according to

t he fmm’i)vvl Ny THAAREMyelToQERS fpreRnAfESSmbh ofMe}SFeth

dri es. he tj ber omder to distri
vi t arPh™ ﬁ'? Ha%éﬁ%ﬁh%mmétuwr f%ﬂ?’ﬂ"@o?ﬁ?dh@?ﬁl@wcr@ %\ Bhes: Soy
Sy upproteindrigps (¢S a4 008 Saiat Dlis, MORT0N mtamw% Emin 3090
sol uble d bz J 55} £r.C tent) heat
appr oX\ ha 7'\? %P ndeg &'“31’%? é’BWp%%/ntC@mmfl Ki5Atesoluble
and slidtarp lﬁbt;]rdeﬁ:mw FobpswdenYVEsT0s, {q&db‘égéﬁﬁg 9}95/ altitol S
m xi ea ve; step at et bi nde
Lo 12010 CpRER (AR oladl 5130 B otals 05800 Gasonoeer
t o d I‘lLo@Q%aﬁd'stsﬂmt Frectosst 0.91% my Eh@thlnoo Gi’r'}%tsfalttt%(ﬁ/o, trgctaﬁﬁm

i Lo bar nd compressed soy
crl sr? aﬁgﬂ%ﬁﬁ%& 5%/0 B?cgla?ﬁ Hgls%t Vegillaavpy: 0,909, Core
and rcemporpent Gaomel: c:tit?ﬁ&m enmpmdi cehing |0hdco|ld?e b1.88%85taR10b0%.

mn uii(ﬁﬁ St efy,e g-lﬁ)le-l ? ﬁar o“fas fxinB- ace%{%/xgm the following

sheeted a .renaini
co mgg}e{ql PIRCEsS @’%cﬁqs istep }: Mmecﬂdr&s ,Indudidp thé'fi lﬁ:kj&ﬁﬁ:ﬁr Msmbute

chi | bgnih ik %@Eé%e@ uf Xx?e%s o bRy eerzq.aég rgtgn@d fiber

car amel Sq Uare and crisp Cor
Cut E‘Hﬁ“ﬁﬂé?mpqsaw ﬁ%' @b\bb’ d@mﬁm n¢nté¢ng), aheldieat m.‘hpproxunately

di rrensmpr]@ddam&ye&hﬁk&eﬁs B UidieCAERE Qd{é&}‘ Fr Ol
The se t net hods and resu PO
Thr e&’ g (‘ﬂ%gsa“g cating BN ayea sen 3: sliested\kméerwswﬁ mdtstmaed in
t est favolspstéps: ua:aé(ﬂﬁnde@foeineé dnd BEk &l wiith Barl? Yﬂm{in ‘{ ?m%f

S 0 t e

artl &l’éﬁ wer e f ened to be user
br an geegl EP TRIER 1014 2B cepapressed spy rispiapd bindgr gipgure o a

r eprledghnd£i0- 2hem/ne adestd &o?é@ﬁipoﬁhﬁzpﬂﬂ’chﬂe@ﬁ%% £ PhRutes;
was Qongr}l sed of tar%eiﬁyco urrers and the third group

was Tacruiol €5 ad cRrpepent g PPIfiop af the filggcaramel

100 7®inpaditay (3096 ifibe) @X050%.0 thni !Blcﬂnebé' élﬁfchﬂl&?ﬂ%&ﬁr, am% removed
or three

des ach served two

bar g‘; ‘%"ﬁh‘é&%f h%"g % S‘i‘i“gev’\g? Plegedop crsh cipefnd step JcPut shramel
for dwerqdlcus Calnp@lemaé 8eshed dlﬂSnsihnE iiditenfbed WiRtlcomi¥Bund coating.
ver S[b(?ﬂ of arRean esyrtnttﬁ 4 cflvor Bot h _peanut butter
prototypes were ma PR’ 2l @ﬂF‘SB'QPaF&HHﬁf Tireg eromes of
onl y:ogﬁufnﬁ:eyaeﬁge wesesusedinttieatesly, T2szd 1@stes were all held at a common site.

All participants were screened to be users of multiple brands of energy/nutrition bars.

[ERN

Ot

The first group represented the broadest target group; a second group was comprised of

target consumers and the third group was recruited as users of Powerbar Pria® bars,

23



- chocol ate or peanut butter. 100791 In nore detail,
in the chocolate. flavored bars, the chocol ate flavor
was represented by two test bars - a triple |ayer
conmbi nation of soy crisps with a |ayer of carane
fully enrobed in m |k chocol ate representing an
enbodi nent of the present invention (Product 1) and
cereal bars consisting of chocolate soy crisps with
chocolate drizzle (Product A 1) or peanut butter soy
crisps with peanut butter drizzle (Product A2). The
yated in a sequentlal nmonadi ¢

TanndF0Bhc. o 4T bR SPeseh et ORrotst S Foch s s

pr od umedﬁdwoqar uﬁ%e)\m irfd/bIIERé ISt (iplé BYGoLEr@RbL $6mat plus a
or der blas ach product was

resp nts to
serv 3’3’ ax ”\R/I’ff"f"é’ )ﬁﬁ o vsrsiongof apspnut byisk gvep Bothgeanut butter
gr OUpfototpses warmviadelindhe defealtar foRBatahd hb 6n1§’aitﬁ£ehée WRGiPthe drizzle

(Produ Q In the fast and third groups,
Pr i a('r;i°°8 ¢ U RFPY “&E{s t he peanut fudge fl avor In the

m ddI[@7gy oup, . IaméRdbtai, in ﬁxbemblateelafrdrai/ws WRehdesald Mavor was
Product B. Product B was s the third option

t ast S&Tesenf o festbatsa 3 F FP’&‘B‘“%‘%%W&W‘HFPS witha layer of
trip Icﬁarhdy'ﬂty dasubed i iiilkichetblaRreesehting an SubsEALR of zhbﬁresem
drlzzle ﬁ{? Bardfor ts armﬁgs%/ al nost all the
cons °B gifYcLt)and cefqqpary consigt chopolate sayrcrigRs With-chocolate
pane Hnﬁea(?foﬂmﬂ me;ioxtphamt buttpr oy b&pe kvith @éan@t\dﬁ&eﬁcﬁiﬁzl&@’f&ﬁl:t A2).
bar Tf‘ m st andpoi nts o t exture and

a

Vi su Uézg ﬁe eé/alu 2 awu%a %i)(clnixaﬁp%' Tl}c(ﬂ'péf ofpresentation
soft of:hbdmel addép]cﬂlhct\lﬂﬁ;rﬁ%ﬂmd sﬁs&nﬁﬁcaﬂy fota achidleQondeddlio

caus t 1Q.0 co ceyr eal ar format for
al rmg‘?mda?rfler%grs tLi%a ?l' Jat ngascSSrﬁﬁ‘{J%?‘g '°Wﬁ¥ﬁfpga &Py comparison, all
opi ngdunswme gehved attleasyuine of thyEnia@ﬂﬁrf (Prddact B)ah t}kecmheﬁh third

like a I ded t
out s%!glrl}% ?Egnxglﬁg %iib‘{aarrsm Fm{ul vert %%ra “m gegﬁ"d'p’ad"“b]e

constheeelate fiaver wey wsedvasPreduetrBe rRrbducHB was zlwa)bahﬂhms@nsn tasted.
Even ng cu I

LU it e e
tri p?‘éSCPfégjzé}e dﬂéﬁlmﬁfeﬁfbmﬁpwsﬁcmoms ostdlithe cansuywr panylists.
Wi t hT1igk ispehé Yyasbdkjdrity Gfmgxsgtft\%bdﬁﬂkeﬁglfe 'I:B'eplglp VB cereal bar

f eedpack,. t he %@anut butter cereal format vari ant

def i PR FRgmy sEpRoipis Rl 5t5: texfireard visupd srpeqransa Jihe lavoestogie triple
t 0 playdris @d)fpai'dnibglay&@%ﬂiﬁﬁd - be akhor BRRRE tHablafise@ AP bAIBR Ahe
t hat thﬁ’é’?% glrtterl cereal. bar had no fl avor.
Wi | ETE at for almost llpagicipating-consymers. Many pagelistpopined that the
cl eatriplg layesnmitrivios dirdebked likecahdttar. Thé GipRlayeFBd#¥lso tended to

a desire for a stronger chocol ate

consumer
" tiPear e e it s eeasHHy
cer el?a-ia@dmmxsmivsmﬁmng amﬁqnoPrm@ Bdrd\Gers partitipatiab & thy sty the

X SSH R B 5 R e o o S50 B S

appewsith hrp® b&ksrmgbngamhdfraptyxﬁd cadsiterdeddbatk) HOkcadR Gutter cereal bar

tho L*gmat Lz}darlnod%hr%gly lacked peanut butter taste impact according to participating
consumers. Many panelists complained that the peanut butter cereal bar had no flavor.
While the chocolate flavor cereal bar variant more clearly communicated a chocolate

flavor, many consumers indicated a desire for a stronger chocolate impact as well. The
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unappeal i ng. In the non-chocol ate cereal bar version,

it was nost often conpared to a Rice Krispie bar

[0081) Al npbst one-third of the panelists gave Product

1 the highest possible rating and on a nonadic scale

of 1 to 9. It scored an average of: Goup 1: 7.7;

Goup 2: 7.7, Goup 3: 5. 7. Only in the third group,

whi ch had tasted the peanut butter sanples before
tasting the chocol ate sanples, was there a nore

polarized reaction. In this group, four of the

panel [82s agpearanie used orpthé cegeabbarsiyasBomewtfit PoleiAngOpSRtRrly when

it a cakdhhl; | mast uni versally, consuners
conpl ai ned t%getp]et e‘r’lgﬂelr %ﬁ'g{'rgn%%lf pa]’%hsltsa@‘é‘b)égnﬂké‘ look and thought
chocoltataghighly dppselingulnipst s eranyldistiel the tkad thBaghs it fodked '

A2) . ' [ up _on a peanut butter note
Say i upcafll N Bk oGfu Bl bal v B3 Wi dropiten phmpared 0o

It waBicgKsieni¢baed as nore of an aroma than a taste.

The dighggg! € al ol rr he flavor it visually
sugg ers()'toilzj Ma néﬂ?cﬁgﬁlﬁ %;ﬂ%g‘eﬁé’?ﬂe&’ﬁ? R ? f@“dﬂ*%&ls@sxmgsﬁle
act uafaine aad on e sveddiogealbof 1 @19 edoedd atl i dtagedr: drogpM: MeGroup 2:

appea Al t-h dyct Al i ked for being

cris p‘y'ﬂggu d cﬂﬁr?cﬁgl‘lglzrf “Eég“’g Eneps v%‘ii\@ﬁﬁ? fpstd) the prADHibutter samples
had glasting dsohetolatd sapples, wan theuinicee poldred fadHch b 88Ckroup,
t hat g : t |l e, Product 1 was
deen1af<(31‘“f¢,0l§~ g‘g?ia%?s%\%% %Igr'%?gi 5 ? fiﬁ/\é’f} gaaﬁ%ltwﬂzg,ave 1 A ahog pf w2
conpatimegnaiygrsallyecqnsumsir eotoplaifed G@0herEisaimésendtastd fSthéchocolate
t est SniBEButtRRAYGLA Hter vi ews/ surveys

on t he&?hr%e gqu f ergﬁe?é%%g%?qb X ﬁkpf?“émhg %P'CEBP gXapea““t
vani [Buteragie speit was really aldsbion lightdo bedeteneble. Icwassqescribadhs more

Peanuyf adatbhthaf b 15, THAREe A& | R9,o5 he. gener al
pr oc&gs scheme as descr| be%&i(ﬁd @gﬁ"al eé ﬁ &5t é’ﬁ%ﬁﬁﬁﬁgt&
the POPPCHBT SifPermus Riterdtrzie vaTeqsialy a cargmeloF buttersovtch drizzle

var i dtoimthe dppeir@é. AthosphiFreduBiesh VAI1RYA fo_ﬂ?@né)@% chy, the

d crun
butter d.chocol at aramel crisp triple- er bar
f or mif & ‘%l%‘r‘% “8?‘8‘1@8?‘&@“‘1?958 LIEAtEIPRSH @R anits adie eqmpidined that
sat uritteddo ste. Orctoertvholé, Prodiétl 16vds lAeemed Rigelidr @F Product A1, and A2
f or myl ati f Table,3 was adjusted for this study t'o ’
del r&lef&%?%é)% g%sglrpg BG§PESIsY st ead of 3.0y per the

f or miA0&2]i on. Exaygplkat Tesit wsls fvate comintiedis coimst ﬁféﬁ'ims/sur'veys

the ghaeaat 1d. peanut  butter crisp bars

al so were prﬁ%ﬁ% ggg{/()ﬁ%gje i} gfriri’ﬁrﬁ  Yeilla sarpmel cisny chiogplate caramel

cont &P, a5fl Pednbit budtenrsiop, whish fwerenddansiogithe Bederal Pocess scheme as

chocglsatiRa iy |} &bdob i he 3. sat ur f at

bar is identified as Eélgggs“&% foh‘éuﬁaetfoﬂ%?ﬂ e‘g nﬁ‘éﬂs ﬁ'%é’@l‘_’w’ or

sat uf ¥artor thereef@p explnined delow e The prant batree arid dhscolate caramel crisp

| dentrpfeligdr B fhHulatioR of PRGN Table 1.

Peanut Bﬁ’?{ er Fl a\7 or Tripl e;’[ba?é'?deé?gggg’%%?’g% palpted fat
content, while the vanilla bar formulation of Table 3 was adjusted for this study to

deliver 2.5g saturated fat instead of 3.0g per the formulation. 2.5g saturated fat content
versions of the chocolate caramel and peanut butter crisp bars also were prepared by
adjusting the saturated fat content of the respective formulation. For the chocolate
caramel crisp bar, the 3.0g saturated fat bar is identified as bar “2A” herein, while the

2.5g saturated fat content bar version thereof is identified as bar “2B” herein.
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Internedi ate Caranel w Fiber Layer 24.5 Soy Protein
Crisps 21.5 Enrobing Peanut Butter Flavored Coating
(w Fiber 21 Brown Rice Syrup 6 Evaporated Cane
Juice Syrup 3.5 Mltitol Spup 3.5 Caranel w Fiber
(added to core) 3. Peanut Butter Flavored Coating w
fiber (added to core) 3 Peanut Butter 2 Inulin 2
Aycerin 1.5 digofructose 1.5 Trical ci um Phosphat e
2 Natural Flavors 2 Vitamin/Mneral Premx I
‘Magnesi um Oxi de 0.5 Water 0.5 Salt 0.5 G anul ated
Sugar 0.5 TOTAL 100 10084]  Table 2. Chocol ate Fl avor

Tri ploesijayer Bablengefdt Bﬁ&er%ladontl%imy@i Bafar amel  w
Fi b v Protein Criss 21 Enr obi ng

pr—Eayer—24-—-5——Sgy
"Chogol ate Fl avor ed Gé'ﬁif—d.%!!w/ Fi ber) 21 Br own Rce
Syr [ip 6 2R Rl PP aGer Sy T UP 375 Mt tihpk;
Syr ?%dded tolcore) 3
. oy Protein Crisps 215
Enrobing Peanut Butter Flavored Coating (w/ Fiber) 21
Brown Rice Syrup 6
‘| Evaporated Cane Juice Syrup 3.5
'| Maltitol Syrup 3.5
Caramel w/ Fiber (added to core) 3
Péanut Butter Flavored Coating w/ fiber (added to core) 3
Peanut Butter 2
Inulin 2
Glycerin 1.5
Oligofructose 1.5
Tricalcium Phosphate 2
Natural Flavors
Vitamin/Mineral Premix 1
Magnesium Oxide ' 0.5
Water - 0.5
Salt 0.5
Granulated Sugar 0.5
TOTAL “100
[0084]
Table 2. Chocolate Flavor Triple-Layer Bar
Ingredient %
Intermediate Carame! w/ Fiber Layer 24.5
Soy Protein Crisps k ' 21.5
Enrobing Chocolate Flavored Coatmg (w/ Fiber) 2]
Brown Rice Syrup ' 6
Evaporated Cane Juice Syrup ' 35
Maltitol Syrup 35
Caramel w/ Fiber (added to core) -3
Chocolate Flavored Coating w/ fiber (added to core) 3.5
Chocolate Liquor 2
Inulin 2
Glycerin 1.5
Oligofructose 0
Tricalcium Phosphate 2
Natural Flavors 2
Vitamin/Mineral Premix 1
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Chocol ate Fl avored Coating w fiber (added to core 3.5
Chocol ate Liquor 2 Inulin 2 dycerin 1.5

A igofructose O TricalciumPhosphate 2 Natural
Flavors 2 Vitam n/Mneral Premix | 26 Magnesium
Oxide 0.5 Water 0.5 Salt 0.5 Ganulated Sugar 1.5
TOTAL 100 10085] Table 3. Vanilla Flavor Triple-Layer

Bar

Ingredient % Internedi ate Caranel w Fiber Layer

24.5 Soy Protein Crisps 21.5 Enrobing Peanut Butter
Fl avored Coating (W Fiber) 21 Brown Rice Syrup 6

nrated Cane Juice Syrup 3 Mltitol Syrup 3.5

Va
: (E:arg agnesiumiOyide (added to core) 4 VanilllTa Fl aversed
Coat | Wagteny fi ber (added to core) 5 Buttler T Tnglsn
2.5 | $lycerin 1.5 Qigofructose 2 Tridalcium s
Phosp@eandated Sugat ural Fl avors 2 Vitami n/[Mneral rsem X
| TOTAL 100
[0085] Table 3. Vanilla Flavor Triple-Layer Bar
Ingredient %
Intermediate Caramel w/ Fiber Layer 245
Soy Protein Crisps 21.5
Enrobing Peanut Butter Flavored Coating (w/ Fiber) 21
Brown Rice Syrup 6
Evaporated Cane Juice Syrup 3
Maltito]l Syrup : 3.5
| Caramel w/ Fiber (added to core) - 4
Vanilla Flavored Coating w/ fiber (added to core) 5
Butter ' ' 1
‘| Inulin 25
Glycerin 1.5
Oligofructose 2
Tricalcium Phosphate 2
Natural Flavors 2
Vitamin/Mineral Premix 1
Magnesium Oxide . 0.5
Water 0.5
Salt : 0.5
Granulated Sugar ' 0.5
TOTAL 100
[0086] The testing/survey protocol used was as follows. Respondents were

interviewed in person. A qualified respondent was the female head of household, 25-54

years of age (33% in each age .group: 25—34, 35-44, 45-54), and must have been the

primary grocery shopper (all or most of the food shopping). The respondent had to be

current consumers of nutrition/energy bars and could specifically name a least one
commercial brand name of such bars among a preselected list of about 23 commercial
products. They also had to be at least somewhat interested in trying vanilla, chocolate,

and/or peanut butter flavors. Standard security/guidelines and validation and
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Magnesi um Oxide 0.5 Water 0.5 Salt 0.5 G anul ated
Sugar 0.5 TOTAL 100 10086] The testing/survey
protocol used was as follows. Respondents were
interviewed in person. A qualified respondent was the
femal e head of househol d, 25-54 vyears of age (33%in
each age group: 25-34, 35-44, 45-54), and nust have
been the primary grocery shopper (all or nost of the
* food shopping). The respondent had to be current
consuners of nutrition/energy bars and coul d
specifically name a | east one comercial brand nane

of  suabdikibisad oiRenisg (ﬂfcﬁﬂ@llg%‘c;d%glsiu'vﬁ} to%ﬂkﬁﬁﬁy Froag’cts wheat, and

commerci al, products. They also had to be at
o) rrevﬁ?é’f“"?"ﬁ"teé‘f'@s\"gﬁ alsg,cqndisteds Txyaprpducts of eash Bavaa iee., vanilla

and/ Qfarﬂ&&ﬂfﬁ#p dRbdola®d cafabrdV @sp, anPhARH Bhtlr crisp) were tested (6 products
nes and val i dation and 27

de
e e o o Sadlrpaperit tgted
t 0 MipréduBe] ThereRFeRtipplofimaVdhe 90, juddRdnts p&g&u&g/ﬁegma; Sibre

vvere al . so conduct ed, Tvvo product’s of
e Evalated ip p Sequentialmenadicmagner. The gedet efpeesentationias systematically

Cf i Sﬂmaﬁmd:rmaaapandawzbeooxe bldebias\¥ek Rk plofit} Rk de
products  total). Respondents tasted both prog"edm“’hlte

wi t hPAPOREs | avor. Each respondent tasted 2 products.
Ther ¢0088] € ap[Ihe xasteRdsehsyforthE3 DLSAATY SiubRld Y Bt hocolate

The prod eval uated.in_a se uential nona
rranng?mm %iﬁ) d@gﬁ) BF sﬁ?’@%"é’ﬁgﬁ’t KIGp 5\7\%3 @ysqdem:emmdl gfnerally

r ot afadrahbﬁmsraﬁcsmﬁﬁkﬁ&tb@ tﬁdkoﬂééﬁieﬁreé}{oﬂ&htstﬂoﬁ?a] .@ﬂé&%}h
product . was .served. on aper | ate. [0087]

t ast Sardpepfsitepsyved yponal “%f Qcamansel a*dgmyf bitieribaryalso generally
cont emmahﬂambd& eviewsfra@nthe rispomledts) Still 2R B FIGS 5-8, the “1st
oducts recel ve

d e
gen 53? Fo% at\?cr)? ab fees?lgvf?revqgcﬁ%%m%ﬁ‘?@h‘?%‘dﬂ?e hogolate caramel
cons mﬁerbmr ferstplpFiG Bt 538, fan thoal'd” nexans onymbesindldsteOthittiSis
I Nt eg)isB arLANel d peanut ..
but t er sbg@g h}%ﬂ%anyr}:or a P}oldll ai nreare?mg 4 %ﬁ’ga’?tmeé%e at
f r onibe Aevecenfiderrg éffYFlsﬂﬂd st'¢ 1 lieprrseflte p direetjortabdiffbi6e 5@

the cohBlienc®Rod1SoR barks Sk ihatviah, $ bk bl ©
t he crespfglr?]dent tasted the cl‘ﬁloco\q‘-)é\(ti éd?dzlgrr%émmmemambcépmng

f i r sRrodycons prdgespguqents yygremet asked to gssess dheir aprramneraTher

i ndi pagsps th aExdnipNﬁ 5. TifIaldyaithis @l 4001 1'6'(99?82 s‘em st that

ot he 0 s" represents a si

di f f%}’g Ecgygd)[f protein and 5g of dietary fiber, and whic contamed 22 vitamins and
minerals such as calcium were manufactured on a commercial-scale production line in

- three flavors: Chocolate Caramel, Vanilla Caramel, and Peanut Butter Caramel. The

respective triple-layer bars were formulated to have compositions generally | -
corresponding to the applicable formulations as described above in Tables 1-3, and
reference is made thereto with the following variations. Fiber content of the caramel
composition was approximately 45%. The use of sugar alcohols were to be kept at the
lowest possible levels in order to distinguish the bar from conventional dense core
triple-layer bars containing significant sugar alcohol content and which have been

marketed as “low net carbohydrate” products and the like. A high fiber caramel
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the 95% confidence | evel and a "d" represents a
directional difference at 90% confidence |evel. Sone
bars were inadvertently damaged during in sone manner
during production, and respondents were not asked to
assess their appearance. [0088] Exanple 3.

Triple-layer bars in 90-110 Cal/28g serving sizes that
delivered 5g of protein and 59 of dietary fiber, and
whi ch contained 22 vitamns and mnerals such as

cal ci um were manufactured on a commerci al -scal e
production line in three flavors: Chocol ate Caranel,
Vani | compestion s fouad ¢ tRdmpertanBu prodncikgth@fsBd bar Wit a good balance
respeglidw.taddes Pl e-1 ayer bars were fornmulated to have
conposi tions generally corresponding to the applicable
f or mIP@89) ons aAlthyughthe budkl density/af therhighcfibefaraneBeonipdsition

refer ththefoll
(! S Sp LSRN OO B ter e,
was dppiibsiime cdrgmel 35 frfﬁh@hmamfﬁ'ustug%bsaaé}ﬁﬁml(ﬂ)waem

b@ed i o | | de
O st Fooaap ol o cofBhe R U et arores fud diegrinide some

tri pPueqmeye rlmbdbs ﬁ\t}amt‘&!m pﬂg:s sargmlfwaea)nuovswgaamsealae P Rtring

cont n
car bgﬂ%ﬁ?aﬁmﬁ‘%g ucts a ‘#ﬁifa%e% &Kgﬂf“ﬂ{’?mﬁi ﬁ'@? acceptable
car affF! to Berpi thecpsiamiebin ugrdas & Mﬂdlgtc@rainel biy mgpdeicing 50%i off short

pr od pedidSa iR
| ow cal or i@ﬁggsg&g Aﬁw ﬁoug‘ﬁmgﬁgoqb ! Hs“ﬁ%r’%"%?’ Vesiation
hi gh™FeEese "E‘h‘rsa’?'ﬁeqammffwmal;dm Tha calaiti demtymme FOS Caramel

i NCr Gas, {nhaeerye il QF e YraW)E
hi gher g)ér Ie)\C/e ]bﬁes;eé ?‘lﬁggr |n§‘{ gglggaarane{]!'c\t/’dg&rﬁ'sbet‘ﬂf°’

S h or the E‘Wa‘f"ﬁp P?S&‘?:f%%?sl vdea & thercarme! 1gyeOBlight fitt coampound coatings |

I eadalso/w&Oprdfurdd féﬁéicﬁﬁﬁi ﬂgﬂﬂ%@t §1§$eESQgir glcgln)?s Wl %’IE lkept toa
process _and al so ,.provi ﬁ)@pvl sweetness. Initia

t he DPEEERcPpPnd f?ﬁﬂggsc‘m tad vsingfiterkFOSor wmswﬂer to
as a-eﬂlay dlelcﬂignc s the cﬂilﬁ:g.*/ | EbPSdny FOS of %ﬁll npﬁlre?éﬂ%lkanng
mai_nt ai,ne t an cceota e |eve

Uo° pBBhaRRE R0Ha oy Dbl P e o Elete 1 6Pl by

r epl[4690hg 509%8hefobihives for Haplant ﬁahluear@ﬁltésgms PRO6RMLIFNEST six

- (FOQhun oI or variatjon

were. r éqst%)@v%‘gg& ? %{ %45{1%#&73? %é\%faé D8 tespgight uniformity

cal cetoss allgmeduetiondfnes, land #‘e@@n@arfmhéd prodast dip@isidss basddadnia
3-4 § bot.h t

bi n dcgfét@ygrtsgl{r%gc%? éuﬁﬁ&as oy- Eri's @2‘%&’ G BFeide %hfd bag

f or vieight @28k dihe restas designgih tcfprm;{ss thevapiantsion EmﬂucﬁgSscale

-al S @adein %reﬁﬁr@w i@ndstinoﬁp eﬁi@ h‘nzﬁ) ?erVéci s@c\!c%;sﬁ}l ¥lg§e al]sof Qle mabol;]' aoals

sugar al co oIs were to
coatWeffpttaiped: 8 ea"rmw@ttswrmqmmw Bovas (hE(DB’cgssabllma Ioflrb)h
I N QEsHT pek Qavor.eQVEAI it WEs &?Jngﬁk@mgﬁﬂéﬁx Rer 086 vanams of all

coatln s. Fi bgrs fromFOS or inulin i eagﬁ%coa
flavors processed more easily and yielded more visually acceptable product than the

lower saturated fat variants, concluding that higher levels of saturated fat are a viable
commercial option. Data was collected and analyzed in the subsequent report and it
was found that as more process learning was acquired, the weight data became more
accurate when compared to pre-established standards. Six variants of 100 calorie, crisp

core bars were tested (two variants per flavor, viz. 2.5g and 3.0g saturated fat versions).
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(peanut butter, chocolate, or white/vanilla) were used
at levels of 16-18% [0090) The objectives for the
plant trial were to test the processability of six
variants (two variants per flavor; 2.5¢g sat fat vs.
3.0g sat fat), to test weight unlforn1ty across al
production | anes, and determine finished product

di mensi ons based on a constant product core density
and configuration (triple layer bar with a finished
bar weight of 28g). The test was designed to process
the variants on a productlon scale basis in

pr epat BEY GRsPibate cetebag design Wi fested: The tesy ngﬂb(dmlfmmxfokﬂ lanes as

si ncewel ds téfind }16ceSBbifify of %ﬁel a%srsgll ﬁ&r&@fapvggs obs%de ’{'vt addition

di nensi ons_were deterni ned processa
of b H’ca{Fﬁﬁ"?%ﬂ?fPhﬁ@KT@T)a%‘er@)Maldlsomasmmhdterm ned

t hat ]Dﬁﬂ] hi gherhe$aied ﬂlto‘ééis LQ& to Oﬁg hR0is v h?vorefdltgs\t/l?arrss

processed nore easily nor e VI

acceppiyred dﬁr&ﬁ%’@ﬁch“ﬁa ﬁhot“fli'en F l(b\ﬂ/ef\myaz othert, ale fwamg process
var i abhditions ¥efelugdd Ng that hi gher |evels of saturated

fat are a viable comercial option. Data was

coll ected and anal yzed in the subsequent report and it

was. fisogey tharraaxsmwoeesepm&&skmmng was acqui red,

t he. a—be re _accur when conpared to
pr eTEnbaitshed QL%G;LC‘!?!"ES. Shx—vari uggf 100
= T
cal ¢rie,, Sp cqre bars were test eg?'(/%‘defé’f’m&w?%s"""'
per bhramakeméllz 956 ant 3Oy SatYicHEnt 'cgr'a ]
versions). 29 A ndw crisp base cord chiined65! gn e 3000 Mix untl

t es{ Beprlespideush mixer Webtgtriate Cardnga: KO°C y aDm@SdSbuh(ﬁﬂﬂS miXér and added
wel | as testing pr ox:’@%’i;, "Pgt“'cqf q sawarkisi apalicatie) Sntiatuly
forfrul as was obsernygg t -5t | gRe™bed t i cal ci um

phogphat e (TCP) irto car anel | ayer aﬁddd%%’gému m:;":,i‘:,,

[ 00P1] The generall process used to
fl-ayored test bar foll owed the gvﬂ@araltakercthemcefgwa
in H—g‘—ﬁ-—ﬁﬁeﬁg—jl{' _hers—the-foll ghPEENEIsES o5 g

dolgh < I—1
confi t 1 oorlfg wer e u<>g%'n,,,f£mh40‘§§n€ 4. Process
parfanmet ers summar y-Adadut BurgicaRiieit Procedure Breddo
syr m xer 90C| M'®ed al | _bi nder | conponents unti |

conti®faetfine ggpdyre| | RBtbpis@i00C Conbi hed car anel and NgO
M x until conmbined Peerless dough m xer -Chocol ate

Car g3y 40C D]%] R to.mxer and added ~

- Van| T8 Car ane 2 %gmméwor km%? Pﬁ PRREBT® 3‘6 figpression rolls

f ul IYerPeeRhatiovBlsmperpues prghinbricated trdontd eticking of the core dough
thereto. The final core slab height was set at 10.0-10.5 mm, and the final caramel slab

height was set at 2.5 to 3.5 mm. The enrobing material, i.e., the compound coating. At
the cutting station, bar dimensions were varied in order to achieve target weights.
Representative examples of different sets of bar dimensions for each type of flavored

bar providing the target weights and calorie content are set forth in Table 5.
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45C - Added flavor, mxed until conbined -Dropped
protein crisps and mx until conbined - Care taken
~to avoid crushing of protein crisps Final dough
- Chocol ate Caranel: 35C -Vanilla Caranel: 40-45C
- Peanut Butter Caranel: 35C Target |ine speed 550
bars/ m n 100931 During core conponent sl ab
form ng/ conpressi on, the conpression rolls were kept
at low tenperatures and lubricated to control sticking
of the core dough thereto. The final core slab height
was set at 10.0-10.5 mm and the final caranel slab
hei ght was set at 2.5 to 3.5 nm The enrobing
mat er [0894] i . e. Table6: AaAPRUNS DiRdlddRY. At the cutting
station, ‘bar—di-rensions—were varied in order to
achi eve tlarget weights. Repredeprgthtijve Viddnpl eSHeight
di ffer entaer—?—w—-di_n@nm ar@m)or leadmnt)ypd ofimm)
f| avor ed FBgsolate ng—the It ar &0 i gh2&9 and calxmi e
cont ent A M"é‘“‘m‘q‘u in Tafjle ¥0.830 |[00291] T4bl c18%
Aver age B 1 ns lLengtlh W25 h i ohL8 nTh nMMgEM
Chocol at &84 , melo 0 o3 9117 6593 Chdcol 314 C4r ammels
70. 8 29. pPemutdButterCarmel 5 Anp (879, 5 |31. WALS. 133
Vani |l | a '%@“WMCIQO 4120,80.1 Peqnut2s8Butt ¢r 146
Car ane| B22ButBattey Camuel peapyt 88 t e Ceapoarel [80.14 )
.1

28.8 14.6 Peanut Butter Caranel .85.8 29.6 1
[0095] Al three types of food bar products that wer e
manufi®®8lur ed dirthree fybanfrfdodlbamahubadaaﬁwa%%ﬁ%&m

”UHMW&ﬁJﬁmthHJ#p]@a%Q,ﬁ%mp? tex cr.unchy and soft

a ect including crunchy and soft
components. The results indicated that each of the three flavor varieties of the snack bar

could be produced continuously with suitable uniformity and predictability in a

commercial production scale environment as flavorful and texturally-pleasant low-
calorie food bars.
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conmponents. The results indicated that each of the
three flavor varieties of the snack bar could be
produced continuously with suitable uniformty and
predictability in a conmmercial production scale
environnent as flavorful and texturally-pleasant | ow
calorie food bars. 31 Cains Wat is clainmed is: |

A food bar having | ess than 110 Cal /28g serving,
conprising: a core conponent conprising, as a unitary
matrix, protein crisps, caranel, water-soluble
dietary fibers, and binder material; a caranel
conmponent conprising water-soluble dietary fibers; and
a conpound coating applied toCladsf ace portions of the
cor e Vletischeamd imnd car anel conponent. 2. The food bar
of claim1l, wherein said protein crisps conprise a soy
source selected fromthe group consisting of soy

prot &i n, fdcudber haviog Esmaan/\healal/mrsaﬂvmgﬁ"@)hpngﬁgt ein,
casein, asei.n _hydrol.ysate, _protein,

and nut rragcg)t%s&%%&egﬁcmp "%%gﬁ%&“f’ 3ty é’ ein gfisps;|Garamel,
foodWBGY-S@‘fledlmhm,\Ahéblﬁd@nialtﬁalpr otein crisps

conpri se s The food b 0 i m 3,

wher ei n sa%mggéyﬁ’g???t OmPLRe gatﬁru?°s“rbb°e‘{\§?"¥ bg¥: andout
0.2 to alvempound@oaying affplisdth sarfira portichseof fieZ6re component and
di st Li-Dd & oggm_at | east 60 wt % on #6 Mesh screen. 5.
The food bar of claim11, wherein said core conponent
conprises about 10 wt% to about 18 wt % wat er-sol ubl e

dietary fq . claim1l, wherein
sai d @cor (;Fh g?r%c?%eorgmﬁni Q@,I%Seggsr mg m“f'm TEPREYRPIISE 2 SRy Spree

15 wkelreisd frem |censikiting off spy piolvir, peanut pidtein, veleek ded, wkey

cla i in & d At hurt ncl udes
a I(:%poéou%%‘gﬁggs{al ﬁtglcg%rrpo)ﬁsalr ﬁ&gﬁg%@gg, K uﬁ 1‘5%283 B’aul?“yof

cl ai ‘fﬂ"‘f"""“W’fb‘P%‘F?f t he caranel conponent is |ocated
between the core conponent and a portion of the

compgpund ti,ng. .9 The food bar of claim1, wherein
t he %ar aEF@F o2f, g%\f?éflé'f“ Lb G"G}”éh“cﬂf%‘t“alcyspﬁ Coaprise gy crisps.

4, The food bar of claim 3, whex_'ein said soy crisps bave a bulk density of about

0.2 to about 0.26 g/cm® and a particle size distribution of at least 60 wt% on #6 Mesh
screen.

5. The food bar of claim 1, wherein said core component comprises about 10 wt%

to about 18 wt% water-soluble dietary fibers

6. The food bar of claim 1, wherein said core component comprises about 13 wt%

to about 15 wt% water-soluble dietary fibers

7. The food bar of claim 1, wherein said core component further includes a

compound coating composition.

32



the core conponent are present in conbination as a
hi gh fiber caranel conposition. 10. The food bar of
claim9, wherein caranel conponent conprises about 20
W % to about 60 wt % water-soluble dietary fiber. 11.
The food bar of claim9, wherein caranel conponent
conpri ses about 25 wt% to about 30 w % wat er-sol ubl e
dietary fiber. 12. The food bar of claim1, wherein
t he conpound coating conprises about 20 wt%to about
35 wt % wat er-soluble dietary fiber. 1.3. The food bar
of cl&i m The {taé paichclpimel, pderpiouledacwel domgomatis ldcstedbetween the
sol uble dietary

about codcompbriént d 3 Bekh Moz r-
fiber. 14. The foog ba?;{%? é’@?gﬁ}d%?ah\ﬁﬁér ein said food
bar conprises about 5 wt%to about 30 wm %

wat erg sol hd RodlbHH f1i : . f 00d. ba f..clai
1, wherein said fogﬂ*%;gaﬁﬁﬁg??§$§Q§gg§?@ﬁﬁﬁéw€%+amv bers of
aboutthe % RmpeTest ase Prossatdp cerahivdtibrasti leglefiber éardnmel condfdsition.
The food bar of claim1, wherein said food bar

conpr,i ses_about 17 wt % to about 19 wt %t ot al

wat ert9sol Ths feedhag ptlajmB; wherein ¢aramel bampooed clyaprised aboht0 R
1, WheaRbibotis wiksbusiebielhesyll etary fibers are

i ndependent|y ‘sel ected fromthe group consisting of

ol i gosacchari des, psyllium beta glucan, oat bran,

gum 22;%;&?{?3&”@5%% SR i QoG e 3o § e

cl ai I8 Stevaterplubindisaryd®En bl e dietary fibers

conprise huctooligosaccharides. 19. The food bar of

claim1, .conprisSi |'ess than about 15 wmt % total sugar
s fpodbprolely

al coffol s. By L tydhereiy the ¢omipawnd cogtingceiprisehiabout 20

cor ewtonmbagnb widmalesorimlclivgggiva, flavoring sel ected
from peanut butter flavoring, vanilla flavoring, and
chocolate flavoring. 21. The food bar of claim1,
wher i n fThefobd bat obelninia svhereinahafompaind\Cbitdhg cAnprisef abbGiSS

thanw@'ptglﬂf:ouQS(gQ't%a'g‘ter-ému%lgé?%??r of claimi, wherein

the food bar has a water ac V'(Ar) of ranging
bet ween about 0.40 and about 0. 60. -

'14.  The food bar of claim 1, wherein said food bar comprises about 5 wt% to about
30 wt% water-soluble dietary fibers

15. The food bar of claim 1, wherein said food bar comprises about 12 wt% to about
24 w1% total water-soluble dietary fiber.

16.  The food bar of claim 1, wherein said food bar comprises about 17 wt% to about

19 wt% total water-soluble dietary fiber.

17. The food bar of claim 1, wherein the water-soluble dietary fibers are |
independently selected from the group consisting of oligosaccharides, psyllium, beta

glucan, oat bran, oat groat, pectin, carrageenan, guar, locust bean gum, gum acacia, and
xanthan gum.
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23. The food bar of claim1, wherein the food bar
contains, per 28g serving, at |least about 5g protein
and at | east about 5g dietary fiber. 24. The food bar
of claim1l, wherein the core conponent conprises about
20 wt% to about 80 wt % protein crisps, about 5 % to
about 15 wt % caranel, about, 10 wt% and about 18 wt %
wat er - sol ubl e dietary fiber content, and about 10 wt %
to about 30 w % binder material; the high fiber
caranmel conponent conprises about 80 wt%to about 65
wt % pure caranel and about, 20 wt%to about 35 wt %

wat er,,sol »bl i et fiber.; and th opou coati ng
enr otite. t 1 B oo | R kN e compre
sai d fmcwopligosedchanddsi ng conpri si ng about 25 wt % t o about
35 % fat source, and optionally about 20 wt% to

about 35 wt% water-soluble'dietary fiber; and wherein

sai d 19f ooThelfasd tanofiztairs @ Scompfising fesnhabbett 14 Ht964¥al s@ad
sugaralc&I) gsohol s and about 5 wt%to about 30 wm %t ot al
wat ef-S0l ubl e di et ary fiber content, and has a water
activity (A.) less than about 0.60. 34 25. A food

conmpgpent niSi s.,a unitary matrix oy protein
cri sgg c’%h(réggr?glbfus 0#\7\5% e?’-“éh()ef%’bt:h‘éc#%‘i"ﬁ’r"?‘mf F‘B‘S?'?;n‘g‘i‘q‘?ﬂér
mat e flaviring selegted fromippowniohtieiiavbring, vasilafiaidting md chadlate
conpanRte contai ns about 10 wt % to about 18 wt %

wat er - sol tibl e di et ary fibers and |ess than about 15
W % total sugar alcohols, and has a water activity

(A.) pr l'ﬁé?ootd IEQ.Q,{ CQHIP P, hgreﬁa%%%g%}n}éggsg at \L]ﬁtgr aztgvatyrngio? ﬂess

a food bar having l'ess ’than 1 Servi
conpra eyt 0.60a) forming a high fiber caranel conponent
conprising mxing caranmel and water-soluble dietary
fibers to_provide a high fiber caranel conposition,
sheet? ng T3¢ oA brrd clgim L pbexsinghe fopdyar hesgyveatesjactivity (A,) of
COoNpRaggihg Botwskh bibut® 90 dnd@bé@ 0.6p OVi de a hi gh fi ber

caranel core conponent; (b) form ng a high fiber
conpound coati ng conposition conprising m Xxing

conp2iund Taefioll bay oficlaimAR ivdEremahd obEbes tsthaiisypdr DB Sevikg at least

POl 0 ol P SRAPSAS B 19 oMo 00
crisps, a portion of the higher fiber caranel

Conpg)ys it ilﬂpfood bar of claim 1, wherein the core component comprises about 20 wt%
to about 80 wt% protein crisps, about 5 w1% to about 15 wt% caramel, about 10 wt%
and about 18 wt% watér—soluble dietary fiber content, and about 10 wt% to about 30 .
wt% binder material; the high fiber caramel component comprises about 80 wi% to
about 65 wi% pure caramel and about 20 wt% to about 35 wt% water-soluble dietary |
fiber; and the compound coating enrobes the core component and caramel component,
said compound coating compn'sing about 25 wt% to about 35 wit% fat source, and
optionally about 20 wt% to about 35 wt% water-soluble dietary fiber; and wherein said
food bar comprises less than about 15 wt% fotal sugar alcohols and about 5 wt% to
about 30 wt% total water-soluble dietary fiber content, and has a water activity A)
less than about 0.60.
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wat er - sol ubl e dietary fiber dry particulate, a portion
of the high fiber conpound coating conposition, and
bi nder nmaterial, to forma dough, sheeting the dough,
and cooling the sheeted dough to provide a core
conmponent; (d) combining the core conponent and high
fiber caranmel conponent to provide an internediate
food structure; (e) enrobing the internediate food
structure with a portion of the high fiber conpound
coati ng conposition to provide a food bar. 35

25. A food component comprising, as a unitary matrix, SOy protein crisps, caramel,

water-soluble dietary fiber, binder material, and a compound coating, wherein the food
component contains about 10 wt% to about 18 wt% water-soluble dietary fibers and
less than about 15 wt% total sugar alcohols, and has a water activity (A ) of less than
about 0.60. '

26. A method for making a food bar having less than 110 Cal/28g serving,
comprising:

(a) forming a high fiber caramel component comprising

mixing caramel and water-soluble dietary fibers to provide a high fiber
caramel composition, -

sheeting a portion of the high fiber caramel composition with cooling to
provide a high fiber caramel core component;

(b) forming a high fiber combound coating composition comprising mixing
compound coating and water-soluble dietary fibers to provide a high fiber compound
coating composition;

(c) forming a core component comprising _

niixing protein crisps, a portion of the higher fiber caramel composition,
water-soluble dietary fiber dry particulate, a portion of the higﬁ fiber compound coating
composition, and Binder material, to form a dough,

sheeting the dough, and

cobling the sheeted dough to provide a core component;

(d) combining the core component and high fiber caramel component to
provide an intefmediat_e food structure;

(¢) enrobing the intermediate food structure with a portion of the high fiber

compound coating composition to provide a food bar.
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